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You'd come out of this Cherry-Burrell Case 
Washer clean and cool, of course, but you'd 
feel like you'd been through the mill. And 
every inch of you would be scrubbed clean. 


Inside a Cherry-Burrell Case Washer dirt 
can't last long. Just note the “wrap around” 
wash and rinse headers with those remov- 
able brass nozzles. From them pour knife- 
edge jets of alkali and rinse water to cut 
dirt and grease without help from high- 
powered, costly-to-operate pumping equip- 
ment. Pipe friction to dull cutting action at 
jet nozzles is almost eliminated. 

Your cases get “every-inch” coverage— 
inside and out—when you put them through 
a Cherry-Burrell Case Washer from any 
power conveyor line. Made in two sizes, 5 
and 10 cases per minute. 

Ask your Cherry-Burrell Representative to 
show you how to keep cases as clean as the 
day you bought them. Or mail the coupon. 








“8 x 10°’ CASE WASHER “5 x 5°’ CASE WASHER 
Cleans 10 cases a minute. Only 8 feet long. Cleans 5 cases a minute. Only 5 feet long. 


CHERRY-BURRELL CORPORATION 5343A 
Dept. 102, 427 W. Randolph St., Chicago 6, Illinois 


(0 Please send full details on “S x S’’ Case Washer 


(0 Please send full details on “8 x 10’ Case Washer 


CHERRY-BURRELL 


CORPORATION (0 Have Representative call. 


427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES —U. S$. AND CANADA 





é t i l lished onthly by Urner-b: en e¢ Tork scriptior 
1.00 pe year, Canada and Pan Amer. Unior 0 per year; foreign $4.00 per year. Accepted as Controlled Circulation Publication at Ne York, N. ¥ 
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Triangle Model D2A 
70 to 80 Cartons Per Minute 
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Two New (ally automatic = , ~ 
COTTAGE CHEESE FILLERS ’ 4 | Send Coupon for 


handy 5-@ZD Viewer 





We’re so convinced that one picture is better than 
a thousand words to describe the beautifully designed 
efficiency of these two new cottage cheese fillers that we 
want to send you our collection of stereo prints. That’s 
right, you return the coupon, we’ll send you a viewer 
and color slides. Here’s what you'll see . . . Here’s what 
you'll welcome if you’ve ever packed a pound of cottage 
cheese or sour cream: 


YOU'LL SEE the new single line, fully automatic 
Model DS-1. A machine which can be easily converted 
to a double line, double speed filler. 


YOU'LL SEE the new double line, super speed 
Model D2A . .. speeds up to 80 cups per minute. 

YOU'LL SEE a new vacuum-type capper and a’new 
positive volume control — as reviewed at right. 

YOU'LL SEE a new code dater that lets you forget 
coding. Its action is positive, smear proof. 


YOU'LL SEE a new fill assembly that pampers your 





Fully automatic for paper, 
metal and plastic lids. 
Even warped or irregular 


‘VOLUME CONTROL 























product—and how “bottom up” filling prevents air lids are handled without It’s easy to reach, easy to work 
pockets to give you a smooth, even fill. trouble. ae calibrated to assure 
YOU'LL SEE a new cup dispenser that provides quick, erent ee 
5343A simple changeover... a control box that is watertight. eee —i————A. |e 
inois _ SEEING is easy too — These are only coming attrac- Be 6658 W. Diversey Ave., Chicago 35, Mints I 
tions. Return the coupon. See the whole show in F ! 
her dramatic color and 3-D! We'll send you the viewer post- [i 0.K. T. tangle: I 
1sher paid and packed ready for the return trip. There is no fi 1 
obligation except do it now — we expect a full house. Send me (postpaid, both ways) a viewer and slides on | 
R the new DS-1 gpg B24 Cottage Cheese Fillers. i 
| a LL y r*\s 
= Address _ 
= TRIANGLE PACKAGE MACHINERY CO. cin coe nis 
6658 W. Diversey Ave. ¢@ Chicago 35, Illinois Fe i 
cnevageune Your Nome 
i A A A A A A A A A A 
York, N.Y December, 1956 ISRARY 3 





COOPERATING DAIRY 
FOR CIVIL DEFENSE 


The motion picture story of how your dairy is 
contributing to Civil Defense in your community 
through readiness to package pure drinking water 
in time of disaster. “Crisis” is a 16 mm, docu- 
mentary sound motion picture narrated by Bob 
Considine. This presentation identifies your dairy 
as a “Cooperating Dairy for Civil Defense”... a 
public-spirited company with the community wel- 
fare at heart. Free Publicity Kit also available. 


THE NEW STORY OF MILK 


Bob Considine, famous International News Servi 
reporter, author, radio and TV star, narrates “Ti 
New Story of Milk,” a thrilling, full color, 16 m 
sound motion picture that tells the dramatic-sto 
of a modern, streamlined dairy operation. Signi 
cant contrasts between the old and new @ 
presented, with the emphasis on today’s swil 
sanitary methods of milk handling. Valuable FRE 
promotion kit available to help you make the mo 
of this unusual milk-selling program! 


® excuse PURE-PAK DIVISION, EX-CELL-O CORPORATION 


YOUR PERSONAL MILK CONTAINER The World’s Leading Manufacturer of Milk Packaging Equipment 
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HOW 10 GET YOUR PRINTS OF TWO GREAT 
PUBLIC-INTEREST MOTION PICTURES: 


“THE NEW STORY OF MILK” 


Full color print of this 27-minute, 16 mm sound motion picture 
with your name as the public service sponsor, can be purchased 
at special low price of $200.00 from Robert J. Enders, Inc., 
1001 ‘Connecticut Ave., N.W., Washington 6, D.C. Be sure to 
include your full dairy name as you would like it to appear. 





For a FREE one-week loan of “The New Story of Milk,” write 
Modern Talking Picture Service, Inc., 3 East 54th Street, New 
York 22, N.Y. 


“CRISIS” 


You can purchase a print of this 16 mm motion picture, with 
your name included as the public service sponsor, for $50.00. 
Order from Robert J. Enders, Inc., 1001 Connecticut Avenue, 
N.W., Washington 6, D.C. 


For a FREE one-week loan of “Crisis,” write Modern Talking 
Picture Service, Inc., 3 East 54th Street, New York 22, N.Y. 
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WILD BILL HICKOK & JINGLES f ’ , . \ 
These stars of the famous “Wild Bill Hickok” ’ (Wild Pill ickok ‘) 
television show, Wild Bill Hickok and his sidekick Mail te ’, 
Jingles, are now available to help sell milk for ' Pure-Puk Givicien, EXLEU-O CORP. 
Pure-Pak-equipped dairies everywhere. Now ap- \) pecs i a a oe 


pearing on over 200 TV stations, the Wild Bill Y) We are interested in utilizing the Wild Bill Hickok and Jingles mer- 
4 + ° 11: |)  chandising program for the dairy products sold by us in Pure-Pak 

Hickok show has pre-sold audience of millions of | jane 

youngsters who naturally will want to drink the Please have a Delira Corporation representative call on us imme- 
‘ ' *) diately, so that we may consider a contract to purchase the Wild Bill 

milk their favorite stars prefer. Complete mer- 

chandising program from packages to posters to 


Hickok advertising and merchandising program. 
( Our average daily production of Pure-Pak containers is— 


(j Under 2,000 2,000 to 5,000 y, 
premiums available. 5,000 to 15,000 15,000 to 50,000 4 
( Over 50,000 
r) Dairy Name es 
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NEW Jamison <i feature 


---on all SUPER FREEZER DOORS ---on all LO-TEMP DOORS 
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For 0°F. to —50°F. : a For +15°F. to —20°F, 


offers full protection 
against moisture penetration 


Vap-r-tyt .. . the application of metal with locked and 
soldered seams with all penetrating bolts sealed, is an 
*Vap-r-tyt is a Jamison trademark exclusive Jamison feature. Vap-r-tyt adds longer life 
‘ J : to cold storage doors by guarding against deteriora- 
tion which invariably results when moisture condenses 
on the inside of the door. Jamison Super Freezer and 
Lo-Temp Cold Storage Doors are now being furnished 
with Vap-r-tyt as standard equipment. 


For further information on Vap-r-tyt write to Jamison 
Cold Storage Door Co., Hagerstown, Md. 


Soldered Seams. All seams are locked and then soldered to prevent More JAMISON Doors are used by more people 


moisture under high vapor pressure from penetrating into the core than any other Cold Storage Door in the world 
of the door, : 


6 American Milk Review 





»cked and 
led, is an 
onger life 
deteriora- 
ondenses 
eezer and 
furnished 


Jamison 


Review 





How 


economical 


can you get 


*) 








Dari-Rich 
is the consumer's 
BEST BUY! 


The so-called “instant” dry mixes cost the 
consumer anywhere from 15 to 70% 
MORE PER QUART than ‘“‘Dari-Rich.” 


Isn’t it smart business to tell these facts to 
**Mrs. Housewife” —your customer? 

Write today for advertising material to help 
you plan to build a greater “‘Dari-Rich” 
business in your market. 


! 
S CHICAGO 10, ILL., 679 ORLEANS ST. 
Onc * BROOKLYN 5,N. Y.,771 BEDFORD AVE. 
¢ LOS ANGELES 58, CALIF., 4368 DISTRICT BLVD. 


[to Reeatly to Driné/ 


CHOCOLATE FLAVOR SUPREME 
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Write for your Copy: 


AL STAINLESS STEEL 
in the Dairy Industry 


36 pages of useful information 
on the applications and ad- 
vantages of stainless steel in 
milk and milk-product plants. 
Well illustrated—also con- 
tains a technical section of 
data on selection and fabrica- 
tion, etc, 


ADDRESS DEPT. AMR-84 
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NOTHING 
PROTECTS 


@eeveveeveeeveeeeeeeeeeeeeeeeeeeeeeeeee 


In the world of products and equipment, 
just as in Nature, protection is the difference 
between a long life and a too-early end. 
Many materials are good-looking. Some 
are strong. Some resist corrosion. But not 
one other commercially-available material 
offers the same combination of beauty, high 
strength, high hardness and resistance to 
corrosion, heat and wear that stainless steel 
can give you. Not one has the ability to 


For Stainless Steel in ALL Forms—call 


Allegheny [udlum 


Warehouse stocks carried by all Ryerson Steel plants 


protect as completely, last as long and cost 


you as little in the long run. 

These qualities in AL Stainless Steel can 
boost the salespower of a product, or cut the 
operating costs of equipment—often with 


little or no increase in first cost. Very likely 


you have problems where these advantages 


can bring you benefits. Let us work with 
you. Allegheny Ludlum Steel Corporation, 
Oliver Bldg., Pittsburgh 22, Pennsylvania. 


W4&D 5436E 
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From all of us at 
OWENS-ILLINOIS 


DURAGLAS CONTAINERS O wens-ILLINOIS 


AN (D) PRODUCT GENERAL OFFICES « TOLEDO 1, OHIO 






Styrene packages sell 
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more cottage cheese every day 


Recipe on the cover 
promotes sale of the product 
and six ingredient items! 


Another packaging idea, made possi- 
ble by Monsanto’s Lustrex styrene 
plastics, is paying off handsomely at 
point-of-sale! 


This low-cost, transparent, fluted con- 
tainer for cottage cheese—with a reci- 
pe for cheese cake printed on the 
plastic lid—is demonstrating its ap- 
peal for both dealers and customers. 
Dealers like the way it is broadening 
the market for cottage cheese—and at 
the same time selling staples like gela- 
tin, sugar, eggs, milk, lemons and 
graham crackers. 

Shoppers are tripling their impulse 
purchasing of cottage cheese because 
the recipe gives them a new reason for 
buying. 

The remarkable clarity, durability and 
printability of Lustrex styrene make 
it the perfect plastic for molding these 
containers. It is odorless, tasteless, 
nontoxic—and gives show-window dis- 
play to the food inside. 


The molded Lustrex container pic- 
tured, is supplied in rainbow colors at 
a cost that compares favorably with 
conventional containers. For further 
information, write Monsanto for 
names of molded packaging special- 
ists. Monsanto Chemical Company, 
Plastics Division, Room 139, Spring- 
field 2, Mass. 


It pays to package in 


LUSTREX 


styrene plastic 


MONSANTO 


) 





Monsanto also supplies 
polyethylene and cellulose 
acetate for packaging. 


* 


Duairylea 14-0z. cottage cheese package manu- 
factured by Massachusetts Plastic Corpora- 
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Polyethylene coated vacuum package 
keeps cheese fresh longer 


Clear, tough, flexible under 
refrigeration! Keeps out 
air and moisture. 


Monsanto Polyethylene coating resins 
are extending the usefulness of many 
packaging materials. They increase 
moisture resistance of paper, add 
strength and heat-sealability to films 
or foil and impact resistance to glass- 
ine. 

Not only do such combinations offer 
the best packaging properties of both 
materials, but frequently these prop- 
erties become superior in combination! 


This film package for cheese, for ex- 
ample, has a Monsanto Polyethylene 
coating that produces a superbly 
grease-resistant combination for vac- 
uum packing in the plant or heat seal- 
ing in store. None of the sparkle or 
clarity is sacrificed, and the polyethyl- 
ene “skin” makes the package tough 
and puncture-resistant. It will stay 
flexible at 120° F., or at low food stor- 
ing or freezing temperatures. 


Monsanto Polyethylene is odorless, 
tasteless, non-toxic. Printed brand 
names, designs, or sales messages 
come out sharp, clear, colorful —and 
permanent. 


Investigate polyethylene combination 
packaging for your purposes. Mon- 
santo Chemical Company, Plastics 
Division, Room 139, Springfield 2, 
Massachusetts. 


It pays to package in 


Monsanto 


shetty Care 


MONSANTO 
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Monsanto also supplies 
styrene and cellulose 
acetate for packaging. 


Borden’s cheese package manufactured by 
Shellmar- Betner Division, Continental Can 
. i 

















































SSI 
helped one dairy 
slice cleaning costs 

in half! 
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He’s a Dtamonp technical representative—a 
dairy detergent expert. He knows there’s no sub- 
stitute for a genuine, on-the-job test when you’re 
looking for the most cleaning results per dollar. 

Why don’t you call in one of these men? He’ll 
look over your equipment, sample the water, 
analyse your cleaning problems. 

Then he'll prepare a recommendation, in 
booklet form, for your plant. You'll find com- 
plete descriptions of the products he suggests 
you use. You'll find detailed instructions on 
cleaning procedures for each department and 
each piece of equipment—plus data on amounts 
of material to weigh up each day. The Diamonp 
technical representative will also estimate costs 
and consumption for the products herecommends. 


Try this custom-made program for 60 days. 
Check your cleaning results, your costs, your 
crews’ opinions. We'll bet you reorder DiaMonpD 
cleaners. 


Cherry-Burrell Corp. 
Meyer-Blanke Co. 


These distributors 


supply The Hurley Co. 
Diamond Dairy Cleaners Miller Machinery & Supply Co. 
and Monroe Food Machinery, Inc. 


John Pico Machinery & 


Diamond Technical Service: Supplies Co. 


More cleaning power per ounce! More ounces per dollar! 


ALL PURPOSE “Ww’*’® 
For soft or moderately soft water supply 
(water hardness up to 10 grains) 


HI-SPEED® 
For medium hard water supply 
(water hardness 10 to 20 grains) 


DREADNAUGHT® 
For hard water supply 
(water hardness over 20 grains) 


aes Diamond 
’ Chemicals 


CHEMICAL? 


wy ® 


50% cut in cleaning costs! Diamonp technical 
representative made a cleaning analysis for a 
large dairy. He submitted a complete clean- 
ing program. The plant tested his suggestions 
for 60 days. Now this plant—and many others 
—are using DiamMonp-engineered cleaning 
programs and D1amonp cleaners. They main- 
tain quality control standards more easily, 
save time and money. 
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Tight joints 
Sanitary, 
Non-porou: 
Odorless, 
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ond chain drag, minimizes friction, prevents 
chain wear. 


TROUBLE-FREE and ECONOMICAL 


Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


SPECIAL COMPOUNDED FOR DAIRY SERVICE 


Highly glycerinized for perfect lubrication, Non greasy, 

water soluble, sanitary, cleans chains. gv y 
u 7] 

HAYNES Ske LUBRICANT (drip or trough service) for every 

type chain conveyor in dairy and bottling plants. Use . 4 

for economy and complete satisfaction. Haynes Drip Lubricator 

available at low cost. 


ORDER FROM YOUR JOBBER 
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with the NEW 

\ *CUSHION GRIP HANDLES 
promote 

Dairy Product Sales 


Bottled milk becomes “so easy 
and safe to carry” 


















































Model Sue No. Packed | Shipping Wt. 
to Carton | Per Carton 
4s 4 Sq. Quort Bottles 10 7 Ibs. 
6$ 6 Sq. Quart Bottles 6 6 Ibs. 
LIGHT WEIGHT 8s 8 Sq. Quert Bottles 6 17% Ibs. 
STURDY 
ALL WELDED 4R 4 Rd. Quart Bottles 10 8 ibs. 
CONVENIENT 
HANDY 2-Y_ SR|2 Sq. or Rd. Y Gal. Bottles 10 7 Ibs. 
EASY TO CARRY 
RUST PROOF 4-Y_ SR} 4 Sq. or Rd. % Gal. Bottles 6 7% los. 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 2-%4O]} 2 Oblong % Gal. Bottles 10 7 Ibs. 
ATTRACTIVE 
4-%,0| 4 Oblong % Gol. Bottles 6 74%, Ves. 
l , i 
09 OODLAND A nm 





HAYNES SNAP-|I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 










“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 






DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 
) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 





Time-saving, easy to assemble 
Self-centering 


Sonitary, unaffected by heat or fats 
No sticking to fittings 


Non-porous, no seams or crevices ais ‘ 
Eliminate line blocks 
Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 24” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


709 Woodland Avenue «+ Cleveland 15, Ohio 


December, 1956 











U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like HAYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
a THE MILK ORDINANCE AND CODE RECOMMENDED 
| Py BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 





lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


———————————— 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS » TABLE CARTS + CAN CARTS + CARRY-BASKETS 


THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


PACKE ANS PER ARTON 





SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES » “SLIP” CHAIN LUBRICANT 
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Be Sure of 
FULL CAPACITY 
OPERATION 


with the New SHARPLES 


Canitary 
FLOW-METER 


for Fluid Milk and C-I-P Solutions 


HC 


alt 


Ki 


mn 


j 


mn 





Eliminates Guesswork in Milk Processing Plants. 
Indicates Rate of Fluid Flow Continuously. 

Direct, sight glass reading in pounds per hour. 
Assures Accurate Flow Control. 


Wide Flow Scale Range—2000 to 20,000 pounds per hour— 

















plus C-I-P index. No, w 
Completely Sanitary. conces 
All stainless steel frame, float and connections. 
Latest clamp-type fittings. How | 
Readily disassembled for cleaning. a 
Insures Maximum Operating Capacity of all Processing sa 
Equipment. ie on 
A Must for Determining Solution Flow Rates in CLEAN-IN- . = 
PLACE SYSTEMS. ‘a 
For Centrifugal Pumps. driver 
Provides positive accuracy in setting centrifugal pumps. And | 
f 
For Positive Displacement Pumps. 
Assures maximum efficiency . . . Compensates for speed 
inaccuracies in setting worn pumps. Vou 
Permits Use of One Pump to Supply Multiple Units—such as ‘win 
separators, clarifiers, etc.—even equipment with unequal 
capacities. 
Easily Installed in Existing Upstream Vertical Pipe Lines. 
Low Cost. 
Send this coupon for money saving facts. Berges ies sartemenysmits in ~ 
| THE SHARPLES CORPORATION 
dairy equipment division 
| 2300 Westmoreland Street Philadelphia 40, Pa. 
PLES | Please send me the full story on the 
| Sharples Sanitary Flow-Meter 
CLARIFIERS 7 e 
SEPARATORS 
STANDARDIZERS — oumenes 
| Address — 
14 American Milk Review Dece 








HOW’S YOUR SALES VISION 


—ever play tricks on you? 





You're quite discerning if you decide that both designs are 
the same size. Our point is merely to show that 
things are not alwoys what they seem. 


| ARE YOU SURE YOU'RE GETTING THE 


BEST DEAL IN CHOCOLATE FLAVORINGS? 





No, we’re not talking about price alone. We are talking about the one essential question 


concerning any flavoring you buy for use in your own dairy products... 


How does it sell? 







Are you sure a slightly different flavor might not enjoy a heartier response from your customers? 


Do your Dairy Chocolate promotions do the job they should? (We have added 15— 25% 
to current volume time and again.) How much better job would your 


|  driver-salesmen do with an exciting sales contest? 


- 


eel 
' ¥e 
And how can you be sure our technical advice will not solve your current problems and also 


speed up your production as well? 


You can’t be sure until you’ve talked with the Chocolate Products Man. Don’t wait—write us now. 





Chocolate Syrup and Powder 


CHOCOLATE PRODUCTS CO. 


413 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, Calif. 


eview December, 1956 15 











THATCHER 


TEER 


TRADE MARK 





Newly developed process applies 
protective coating on bottles 


right in your plant... every trip! 





** Not to be confused with other coatings applied only once 


in glass manufacturing plants. 


FOR THE FIRST TIME you can lengthen the 
life of your bottles with a protective coating 
soglied every trip right in your plant. An en- 
tirely new process, Thatcher Nu-glas, makes 
this unprecedented protection possible. 


A product of Thatcher's continuing research 
program, the Nu-glas process installs on your 
production line, between washer and filler. 
It applies a transparent, controlled coating 
which gives your bottles complete, new 
protection every trip! 


*PATENT PENDING 


q 


The Nu-glas coating strengthens the glass 
surface guarding it against abrasions and 
scratches. The lubricity of the surface coating 
permits bottles to move more freely and 
easily on your line with fewer jam-ups and 
less downtime. Nu-glas reduces line breakage 
up to 50%, steps up production as much as 
42 %. Nu-glas coating gives a glossy, clean 
appearance to your bottles, prolongs the life 
of old bottles, adds longer life to new bottles. 


A free illustrated brochure describes the Nu- 
glas process . . . WRITE FOR IT TODAY. 


/ THATCHER GLASS 


THATCHER GLASS MANUFACTURING COMPANY, INC., 


Elmira, N.Y. 


Nu-glas equipment manufactured by Cherry-Burrell 
Corporation, Chicago, Ill. 


Nu-glas equipment sold and distributed by all 
authorized Thatcher jobbers. 
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N Mr. Hi Shine Says: 
OW \ aR fi “For — 


Hear - //Sanitary Fittings \ 
| ene iti _and Valves... \\ 

This : Ire 

Dear Mr. Myrick: 


4 , 
| Go to Specialists 
~\\ Exclusively in 
On October 27th, while returning by air from the 
West Coast, we wrote the attached editorial. 
















vA 


Stainless 





On the 28th, we found your good magazine on our 
desk and read with a great deal of interest your feature 
“The Next Ten Years.” We added the one clause from 
your story to our editorial. 

Congratulations on a sound, forward-looking article. 

Sincerely yours, 
J. F. Cavanaugh, Executive Secretary 


AMERICAN JERSEY CATTLE CLUB 
QUALITY—JERSEYS—AND AMERICA 


Since the early days of the Pilgrims, Americans 
more than people of most nations have enjoyed 
quality living. To this writer quality embodies a 
variety of items of which food is one. 


Our nation has always offered to those who 
desire it quality in many products. There are numer- 
ous examples in merchandising success with quality 
products. For the greater part our most substantial 
business enterprises have been based on quality 
merchandise—and quality service. 


Through the years there have always been those 


who exploited markets with “bargains,” “cut rate” Stainless steel fabrication is a highly skilled 
prices, and less service and low quality goods. Many craft. The precision and close tolerances 
have paid the penalty in eventual loss of sales and demanded in producing stainless steel valves 
resuitant failure. and fittings require highly trained personnel 
The field of dairy products has experienced both with years of experience. 
quality products and sales—and unfortunately low- A-P-C since 1929 has worked only in 
quality products and discredit in the consumer's eye. Stainless steel products. All equipment is 
In the field of milk this has been especially true. designed only for stainless steel. And 
Markets in many cases have dropped from a 4.0% the knowledge and craftsmanship 
and 4.5% test to 3.8%, 3.5% and even 3.2% milk. attained in handling this difficult metal 
The loss of solids-not-fat and flavor have gone - reflected in the perfection of 
A-P-C Fittings. 


down accordingly in such cases. 
And those extraordinarily high 


standards mean trouble-free 
sanitary lines that can take the 

punishment of daily handling 
for years to come. * 


Fortunately, today we note a healthy resur- 
gence of quality in milk across the nation. Markets 
have moved from 3.2% to 3.5%; 3.5% to 3.8%; and 
3.8% to 4.0%. 


Accompanying these increases naturally the con- 
sumer has been able to purchase and enjoy higher » ff wi — 
solids with added nutrition and added flavor—in ae will P@) aoe - 
essence, higher-quality milk. §9 loa specialist ! 
When one distributor in a market offers a higher- 
quality product, competition has found it necessary 
to meet this demand. Recently a high official of a 


major national milk company stated that the dairy 1063 PERKINS AVENUE * WAUKESHA, WISCONSIN 
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MULTI-POWER 
HARD WATER CLEANER 


mo 


Klenzade ‘‘Multi-Power" is a top quality 
cleaner specifically designed for hard water 
areas. 

POWERFUL DETERGENCY 

. rapid soil penetration and emulsifica- 
tion. 
HIGH SEQUESTERING POWER 

. . . keeps water-hardness minerals in sus- 
pension ... no water spotting. 
BALANCED ALKALINITY 

. .. alkalinity is buffered to maintain con- 
stant alkaline cleaning power. 
CORROSION CONTROL 

. .. the ideal cleaner where steel and iron 
parts are included in daily clean-up. 
100% ACTIVE INGREDIENTS 

+ +» « No inert fillers or carriers. 
does its full duty. 

EXCELLENT WATER CONDITIONER 


. « » designed for use in hardest of waters 
- + + up to 50 grs. per gallon hardness. 





Every ounce 


Prevent waste and high cost of over-use 
of ineffective cleaners, by starting now with 
Klenzade Multi-Power . . . “‘a little does a lot.” 





ist 


“There’s a Klenzade Man Near You” 
“FIRST IN CLEANING CHEMICALS” 


KLENZADE PRODUCTS, INC. 
er) 


BELOIT, WISCONSIN © 








Now Hear This! 


industry must offer better-quality milk if the industry 
is to remain in leadership. He stated that his com- 
pany was staking its future on a higher-quality milk 
for consumers. 


In the October “American Milk Review,” editor 
Norman Myrick states that in the next ten years: 
“.... there will be a trend away from price cutting 
toward competition on the basis of EFFICIENCY and 
QUALITY.” 


The Jersey breed is in a fortunate position of 
having the highest quality milk. Consumers want 
this quality product. The All-Jersey Milk Program 
offers this to them. The combination of EFFICIENT 
Jersey cows and QUALITY all-Jersey milk is an un- 
defeatable team— if everyone concerned does his fair 
share in promoting the “Queens of Quality.” 











Well, let me wipe my sweating brow; it’s only a cat 


and not a cow. 





GO CAT, GO! 
Dear Sir: 

Reference to “Write the Gag” in your September 
We are 
now having a lot of milk being hauled in tank trucks in 
this area. The tank trucks pick the milk up at the dairy 


issue of the American Milk Review magazine. 


farms and haul it to different milk plants in Fort Worth 
and Dallas, Texas. In the cartoon where the cat is jump- 
ing out of the right-hand door on the tank is where most 
of the haulers carry the fresh-milk samples that they 
pick up at the dairy and bring to the plants for testing. 
We have been having a lot of complaints from the dairy- 
men that their butterfat tests are too low. My suggestion 
for the cartoon: “So that is why the producer's butterfat 
tests have been so low,” or another one that would go 
over well: “Now I have really found the excuse why the 
producer’s butterfat test has been so low.” 
Texas 
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VENDS ALL SIZES FROM 
QUARTS TO HALF PINTS! 


JENNINGS 
MILK VENDOR 


ie 


SERVE YOURSELF 


SO CONVENIENT TO USE... 
ANYTIME... ANYWHERE 





This Jennings Automatic 
Milk Vendor goes over 

big at every plant or 
factory location because 

it vends carton sizes best 
suited for each location. 
Employees especially 

like the quart feature 
because it saves them 
money; they no longer 

have to buy two separate 
pints to get a quart of 

milk. And you profit, too, 
because you get greater milk 
volume out of each location! 


Large Capacity... 
140 Quarts Down to 
198 Canco Half Pints 
Vends 1 of 2 Flavors 


Takes Variety of Carton Sizes 


Use Indoors or Outdoors 
(with Special Canopy) 


SIZE: 34” Deep, Positive Slug Rejector 


y XN 44” Wide, 67” High. 
Pi LON * WT: 750 Ibs. Trouble-Free Operation... 
/ F 6Al \ Automatic Temperature 
| HAL ALSO \ *One machine will vend several different Control 
sizes...order to meet your requirements. 


LE! / 
a avAlLAB Pd Send bea for complete Jennings literature. 


‘ontersy SENNINGS and COMPANY 


4303 West Lake Street - Chicago 24, Illinois 
MA nsfield 6-2612 


Trouble-Free Performance Assured By 50 Years’ Experience in the Coin Machine Industry 
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Chocolate Milk Now 
Available in 27 
States under School 
Milk Program 


Grange Seeks 
National Self-imposed 
Production Quotas by 
Dairy Farmers 


22 


Short Wi 


from the EDITOR 


The Department of Agriculture, which admin- 
isters the Special Milk Program has approved both 
white and flavored milks that meet local and state 
butterfat and sanitation regulations. 


School children in 27 states and the District 
of Columbia now have a choice between white and 
chocolate milk. In 21 states chocolate milk is 
still barred. 


Objections to chocolate milk have been based 
On beliefs that chocolate prevents children from 
obtaining full calcium benefits of milk, sugar con- 
tent is too high, and chocolate milk dulls children's 
appetites. Not so, says the Chocolate Milk Founda- 
tion. It points to results of research at University 
of Illinois and University of Wisconsin to refute 
these arguments. 


Congress may vote on a national dairy produc- 
tion quota plan if plans of the National Grange are 
successful. For the first time, a nation-wide farm 
organization will present for Congressional consid- 
eration a scheme to give the two-and-a-half million 
dairy farmers in this country an opportunity to impose 
limits of dairy production on themselves. 


A committee of the National Grange is draft- 
ing the proposal which the Grange feels will help to 
combat the cost-price squeeze in which dairymen 
find themselves. 


Each dairyman would be required to accept a 
quota on milk from his farm—not a full production 
quota but a maximum production figure on which the 
farmer would receive a guaranteed price. For this the 
government would pay the farmer the difference be- 
tween the market price and 90 percent of parity. For 
all other milk, the farmer would get only the normal 
market price. 


The quota would be 97 percent of the farmer's 
production in the previous year. This is based on 
Grange estimates that 97 percent of total milk is con- 
sumed and only three percent is surplus. It is this 
three percent that drives the price down and, there- 
fore, should be eliminated. 
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It's Your Body 


The wholesale milk body pictured may not carry your name, 


yet it’s really your body. You see, Hackney factory repre 
sentatives live in many sections of the country. They learn 
of your needs and desires in a body. A staff of specialists 
at the Hackney plant constantly work to develop the bodies 
you want. With modern facilities they produce your body 
with the newest and best materials, at reasonable cost. 

I lackney’s century of experience is reflected in every job. 
Just one Hackney Body in your fleet will prove this point 


to you. May we give you all the facts? 


Hackney Bros. Body Co. 


Ney 
SINCE bla 1854 BUILDERS OF BETTER BODIES SINCE 1854 
Wilson, N. C. Phone 7-0105 
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EDITORIAL 





First Line of Defense 





series of articles appearing in national consumer publications on 

the subject of dietary fat and heart disease. Although milkfat was 
not the only source of dietary fat mentioned, it was mentioned most 
prominently and most often. 


A ARTICLE IN TIME on November 12 was the first of a new 


There has been a tendency in the dairy industry during the late sum- 
mer and early fall, to downgrade the seriousness of the situation. One or 
two rather superficial reports of isolated pieces of research that were appar- 
ently favorable to dairy products led many people to assume that the 
issue was settled. It is difficult to conceive of a more hazardous position. 


Think with us for a moment. A 


Three magazines with national circulations within the space of three 
weeks told their readers that milkfat was suspect as a cause of heart dis- 
ease. In addition we saw the subject given feature treatment in two f 
metropolitan New York newspapers during the same period. To be sure, 
the articles pointed out the circumstantial nature of the evidence. They 
noted that the full story was not known. But when the articles were all 
through they left their readers with the stark, ugly impression that there } Roll-l 
were a lot of reasons to believe and not many reasons not to believe that j 
there was a connection between heart disease, the nation’s number-one milk 
killer, and dietary fat. In every case the dietary fat most prominently dis- 


cussed was milkfat. Sources of milkfat listed included butter, ice cream, and 
cream and whole milk. 

It is not our purpose to try to capitalize on a “scare” story. We be- Roll- 
lieve, however, that if you tell people long enough and often enough that | pwo 
milkfat has a possible connection with heart disease they will begin to 
believe it. orde 


There are things that can be done. The industry has an organization ; 
already in existence that can do them, and indeed, is already doing them side 
as far as its resources permit. That organization, of course, is the National 
Dairy Council. It is our opinion that a major reason for the temperate 
nature of two of the articles that appeared last month was National Dairy 
Council activity. But present funds available to the Council are not 
nearly enough to meet the problem that faces this industry. The American 





Meat Institute is reported to be planning a schedule of advertising in | THE 

50. professional journals in an effort to counteract the impressions con- 709 

tained in the popular magazine stories. Must the dairy industry settle 

for a letter to the editor? Sto 
a American Milk Review Dece 











a new 
ns on 
at was 

most 


> sum- 
Yne or 
appar- 
at the 
sition. 


three 
rt dis- 
n two 
» sure, 
They 
are all 
there 
e that 
er-one 
ly dis- 


‘ream, 


Je be- 
h that 


yin to 


zation 
them 
tional 
perate 
Dairy 
e not 
erican 
ng in 
; con- 
settle 


leview 












FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


Seo tne WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


/ LOW COST 
/ SAVES FLOORS 


4 Size for 
Every Need... ” en 


</ DESIGNED FOR 1000-LB. LOADS 
./ ALL STEEL FRAMES AND CASTERS 


milk case. Cases — from ‘2 pints to gallons / FULLY CADMIUM PLATED 
and for any style paper or glass containers. 


Roll-Easy Dollies are available for every size 


THE ONLY CASE DOLLIES 


with the famous 
“ROLL-EASY”’ 
CASTERS 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 





BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 





THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 
709 WOODLAND AVENUE e CLEVELAND 15, OHIO nee eee 


Stocked and sold by leading dairy supply houses 
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| Between the words “officially opened” 


and “officially closed” more than 24,000 





i people peered, paraded, and purchased 
ad among the five plus acres of magnificent 
ry, exhibits that made up the 1956 edition 
Om of the Dairy Industries Exposition. Visi 
78 M4 —stors from as far away as Australia and as 


close to home as Philadelphia filled the 


aisles and the booths in record-breaking throngs. 


Stars of the show were hard to single out. Each 
booth had a story to tell and visitors appeared ready and 
willing to listen. There were few absolutely new devices 
but the shape of the future was clearly indicated in the 
adaptations and refinement expressed in new models of 
familiar equipment. For example, there was a homogenizer 
beefed up from three pistons to five. Smoother opera- 
tion and increased capacity were the prime virtues claimed 
for the modification. In a sample dipperful, that was the 
show: a definite drive toward more efficient production of 
quality products in larger quantities. 


Specific items that attracted considerable attention 
were odor and flavor control equipment, machines for 
making instant milk, dispensers, especially one designed 
for home use, lightweight truck bodies and larger truck 
bodies, truck refrigeration equipment, a pump with a flex- 
ible impeller, plastic containers, medium sized fillers for 
paper containers, new developments in ice cream freezers, 
How meters, instruments, cleaning devices for tanks. sev- 
eral attention-getters in the field of sales development, 
und some pretty marvelous ideas in packaging and pack- 
aging machinery. 


We have a personal weakness for fittings. The superb 
creations of the manufacturers of these pieces of equip- 
ment were a joy to behold. Not only are they carefully 
engineered for performance but they are also objects of 
exquisite design. Fascinating in form they are truly thrill- 
ing examples of the casual beauty of an unwitting but 
splendid industrial art. 


Equally thrilling were the artful arrangements of 
gears and cams and arms in the filling and packaging mia 
chines. The manner in which variables are compensated 
for in butter-printing machines, the endless ability of 
the packaging machines to spot a container at the right 
place at the right time, the marvelously clever flips and 
trips that are employed in wrapping are a constant source 
of delight. One of the most ingenious pieces of equip- 
ment that we this field of 


devices was in the booth of the C. E. Rogers Co. 


found in intricate ingenious 
Called 


a Turbidity Detector, the device permits the safe re-use 


of evaporator condensate for boiler feed water. The unit 


takes a look, electronically, at condensate that passes 
through it. When condensate shows signs of contamina 
tion that makes it a bad risk as boiler feed water the 


Detector automatically operates a flow diversion valve that 
When the 
condensate clears, the Detector resets the valve and per 
the the 


supply tank. 


directs the turbid condensate into the sewer. 


mits clear water to move into boiler water 


The Turbidity Detector was something of a symbol 


To a degree it represented one of the two great characte1 
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Dairy Show Report 


A New Generation 


By NORMAN MYRICK 


istics of the 1956 Dairy 


phases of the dairy industry a new generation is taking 


Industries Exposition. In all 


on the responsibilities of management. At the same time 
the practical application of new scientific discoveries is 
appearing in dairy equipment and supplies. Radioactive 
isotopes, for example, are being used in studies of cleaning 
materials and techniques. In the case of the Turbidity De- 
tector a problem in waste disposal, a problem in heating 
efficiency, and a problem boiler-feed water are all solved 
by employing the uncanny genii of electronics. It is this 
use of new technical creations in finding efficient, econom- 
ical solutions to long-standing problems that was one ol 
the brightest stars on the Exposition’s horizon. 


In the pages of the American Milk Review we have 
emphasized consistently, at times possibly somewhat repeti 
tiously, the supreme importance of thought patterns. We 
have held that as men think so do they act, that the de 
termining factor that governs the destiny of the dairy 
industry exists in the minds of the people who make up 
the industry. 


As we review the 1956 Exposition, the fact emerged 
clearly and unmistakably, that a new generation with 
new ideas and new concepts is assuming the management 


function in the dairy industry. 
Outstanding among the characteristics that set the 
new generation apart is the professional approach. Most 


of these men have a background of professional training 


n dairy technology. They are not only good business 
men as were their predecessors, they are also specialists 


trained for participation in an exacting industry. 


Mr. Harold the C. E. 
was the first individual we talked with to point out the 


Ross of Rogers Company 
arrival of this group to positions of managerial respon 
sibility. “These men want to know what’s inside the equip 
ment,” he said. “They want to know why and how and 
when. Most of all they want the engineering data, the 
record of performance, the potential for their own plants. 
They are professionals and they want answers to theit 


American Milk Review 


Two | 
hour 

pany, 
Crean 
ity of 
the d 
per h 
outste 
equip 


on 


questi 
pects 
1 
alone. 
Produ 
obser 
phase 
men 
profes 
benefi 
learne 
with 
provi 


mercl 
and } 
Limit 
of it, 
indus 
serva 
place 
tising 


that 

myst 
dust: 
ing 
Came 
your 
mer 
edge 


so f. 
mos 
are 

imp 
ized 
dust 


Dec 





rt 


on 


In all 
; taking 
ne time 
eries is 
inactive 
‘leaning 
lity De- 
heating 
| solved 
t is this 
‘conom- 


one ol 


ve have 
t repeti 
lis. We 
the de 
e dairy 


ake up 


merged 
m with 


igement 


set the 
1. Most 
training 
1ISINESS 


cialists 


ompany 
out the 
respon 
> equip 
ow and 
ita, the 
_ plants. 
to. their 


Review 





Two of these majestic 1,500-pound-per- 
hour dryers, built by Blaw-Knox Com- 
pany, have been installed in Producers 
Creamery plants. The size and the capac- 
ity of the dryers are visible products of 
the drive toward greater output per man 
per hour. The same consideration was an 
outstanding characteristic of much of the 
equipment displayed at the dairy show. 


on the Floor 


questions to be the kind of answers one professional ex- 
pects from another.” 

The new generation is not confined to processing 
alone. Mr. Burdet Technical Director at 
Producers Creamery Company in Springfield, Missouri, 


Heinemann, 


observes, “If there are new, younger men in the processing 
phase of the dairy industry there are also new, younger 
men in the equipment industry. These men, too, have 
professional backgrounds. They have, in addition, the 
benefit of all of the hard lessons that have already been 
learned. The result is that manufacturers are more familiar 
with the needs of the industry which enables them to 


provide more practical equipment.” 


The same trend holds true in the field of sales and 
merchandising. E. G. Olwell, Jr., Director of Advertising 
and Merchandising for Canada’s famed Dominion Dairies 
Limited, writes, “I think, even if we are slightly unaware 
of it, that during the past few years, the overall dairy 
industry has undergone a change . . . from a slightly con- 
servative, non-promoting industry, to one which today 
places a great deal of emphasis on merchandising, adver- 
tising and modern selling techniques. 


“One thing that impressed me at Atlantic City was 
that I met a lot of young men who have recently (like 
myself within the past few vears) come to the dairv in- 
dustry from other fields where they had successful sell- 
A new ad manager here and there who 
came from Standard Brands or Proctor and Gamble 


ing experience. 


young men who have been well-schooled in selling and 
merchandising and will apply this enthusiasm and knowl- 
edge to the dairy field.” 

The implications of this development are so profound, 
so far reaching that one can properly label it as the single 
There 


are many other external factors of equal, perhaps greater, 


most important force within the dairy industry. 
importance—factors such as population, highways, organ- 
ized labor, and political philosophy. But within the in- 


dustry the new men with the drive and enthusiasm of 
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young men are participating in the decisions, are formu- 
lating the policies that will determine the character of 
tomorrow's milk business. 


There are a host of names, a host of faces that come 
to mind when one begins to think about the new 
agement group. Hubert Garrecht in Memphis, Jim Swaner 
in Iowa City, Bob Zall in Arkport, New York, Bill Shif 
fermiller of Bordens, Dale Seiberling at Ohio State, Jerry 
Olwell in Montreal, John Pupple in Flint, Michigan, Carl 
Broughton in Marietta, Ohio, Jim Owen in Philadelphia, 
Pete Miller of Chester-Jensen, Harold Sewell in Akron, 
all young men, all going places, all doing big jobs, 
all building. 


man- 


Out in Springfield, Missouri, Burdet Heinemann more 
or less exemplifies the nature and the force of the new 
managerial generation. We say more because Mr. Heine- 
mann has done so many fine, solid things for his company 
and for the industry. We say less because no one man 
can represent the myriad shades and tempers of the per- 
sonalities that, in the aggregate, constitute the group of 
which we speak. But, well-trained, industry-minded, in- 
ventive, aware of the booming currents of change, Mr. 
Heinemann is a composite of the businessman-dairy tech- 
nologist combination that was so much in evidence at 
the dairy show. 


His father 
was a divisional manager with Meyer-Blanke Co., a well- 
known name in the dairy industry. Burdet Heinemann 
studied at Iowa State College under Dr. B. W. Hamner. 
When he joined Pro- 
ducers Creamery, his first stop was the lab. 


Mr. Heinemann comes of a dairy family. 


His field was dairy bacteriology. 
From there 
he moved up the ladder to Chief Chemist and then to his 
present position as Technical Director. 

Producers Creamery Company is a cooperative that 
operates five plants in the southeast corner of Missouri. 
An awful lot of milk goes through the company’s equip- 
ment in the course of a year. The Springfield plant alone 
handles over a million pounds a day. The total for all 
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five plants is about two million pounds per day. Butter, 
powder, cottage cheese and Grade A milk are the prin- 
cipal products. 


Like so many of his contemporaries, Mr. Heinemann 
is an industry man, active in the affairs of the industry. 
He has worked with the quartermaster Food and Con- 
tainer Institute on dairy products. He is a member of 
the Standards the American Dry Milk 
Institute. He is on the Water Committee for Standard 
Methods of the American Public Health Association and 
has served with the Evaporated Milk Association. 


Committee of 





Visitors from 
exposition. 
cowbell that opened the Tenth Annual Meeting of the Dairy 


the four corners of the world attended the 
Here C. J. McDermott of Australia rings the Swiss 


Society International. George O. Tiffany, the Society’s president 
holds the bell while Robert Rosenbaum looks on. 


Again like many of his contemporaries, Mr. Heine- 
mann is constantly seeking the new method, the more 
efficient method. He places heavy emphasis on research 
Research work carried 
on by his department at Producers Creamery resulted in 


development and quality control. 


the development of “fluid-pak” the plastic, single-service 
bag used for shipping highly viscous dairy products. 
Producers Creamery uses a quarter-million fluid-paks a 
year for shipping 40 percent cream over several of the 
southern states. Mr. Heinemann has a patent pending on 
this device. 


At the dairy show, where Mr. Heinemann’s genera- 
tion peered and poked among the superb array of equip- 
ment, they brought with them a basic background of 
information. reservoir of technical knowl- 


They had a 


edge from their training and experience. They saw the 
equipment in terms of labor, quality control, plant costs, 
plant operation, and productive capacity. They were pro 
fessionals attending a show staged for professionals. “This 


ask. No, it 


significant. It is significant because it indicates the appli 


is remarkable?” you is not remarkable, it is 
cation of the analytical mind, the technically-trained mind 


to the tangled problems that confront. us. 

Here is an example. 

We have mentioned in earlier issues of the American 
Milk Review a talk given by Mr. Vernon Hovey, Jr., 
president of the General Ice Cream Corporation, before 
the New England Milk Dealers Association. Mr. Hovey’s 
talk dealt with distribution costs—what stops are _profit- 
able, what stops are not profitable. He noted that most 
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of the special price propositions that exist derive a large 


part of their strength from fallacies in standard pric 


structures. The fallacy is a flat-price svstem which makes 
the large customers carry a disproportionate share of the 
distribution cost. Special price programs, such as cash- 
and-carry gallon-jug operations, have the greatest appeal 
to the large customers because they offer these people a 
way to get out from under the unrealistic distribution 
The usual method meeting this type of com- 


petition is to cut the price. 


charge. 


General Ice Cream, under Mr. Hovey’s direction, 


made a careful study of distribution costs. The study 
showed that the point at which a stop paid for the dis- 
tribution costs was about 3% quarts on retail routes. The 
problem was seen to be more a matter of eliminating the 
pricing inequities that gave special pricing plans much of 
their appeal rather than matching price for price. 
tem of 


A sys- 


quantity discounts is this. 
Another method is once-a-week delivery of the one- and 
two-quart stops. These may not be the complete answer, 
but that is beside the point. The point is that, faced with 


a problem, Mr. Hovey 


one way of doing 


sought out the facts and_ then 
developed possible solutions based on those facts. That, 
in a_ pipette-full, is the the new 


In a sense one might call it the scientific 


real significance of 


approach. 





Dr. Otto F. Hunziker was a leading participant in the great 

progress that his generation brought to the dairy industry. At 

the Exposition he received an engraved gold medal honoring 

his long years of service. Mrs. Hunziker watched as Shari Lewis, 
ADA Dairy Princess, made the presentation. 


method applied to the business of management. Mr. 
Hovey studied the problem of distribution. Mr. Heine- 
mann studied the problem of packaging. Each man came 
up with a_ solution the 


ideas their research had generated. 


based on information and_ the 
The dairy industry 


massive readjustment 


is passing through a period ol 


dictated by the rapidly-changing 
nature of our society as the new equipment and new ideas 
at the dairy show attest. The adjustment will probably 
never be completed for that is nature of the evolutionary 
Kline Hamilton of Diamond Milk Products ex- 
presses it in the succinct sentence, “There is always 4a 
better way.” 


process. 


Perhaps that is the key to the new genera- 
tion— an intelligent search for a better way based on 
professional training, practical experience, continuing re- 
search and the native intelligence that carried their pre- 
decessors so far and so well. 
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«STACKER 
The HIT of the Dairy Show!!! You saw it 


in action. Have you ever seen such Smooth, 
Quiet, CONTINUOUS, Trouble-Free Operation? 
Absolute minimum of maintenance and maxi- 
mum Bottle Protection plus fast, yet simple 
action. Available to fit your exact dairy needs. 





Strontium 90, a 
radioactive material 
created during the 
explosion of a nu- 
clear bomb, is ap- 
pearing in milk all 
over the world. It 
has been found in 

Germany, in England, in Japan, and 
in the United States. Milk supplies 
for New York City; State College, 
Mississippi; Madison, Wisconsin; Man- 
dan, North Dakota; and Portland, 
Oregon; studied during the first half 
of this year, all contained radioactive 
strontium 90. 


The substance is created in the fis- 
sion of uranium or plutonium at the 
time of detonation. It is a fine, highly- 
radioactive dust, some of which shoots 
up into the stratosphere, there to hang 
around in storage for 10 years, so to 
speak, before filtering down to earth. 
The rest of it comes down a lot sooner, 
getting into the soil and vegetation. 


It is not a natural constituent of the 
earth’s crust. It is man-made. Man 
gets it into his system and bone struc- 
ture by eating the food grown on the 
soil containing this substance or eating 
the animals which themselves have 
absorbed this substance through eat- 
ing the vegetation from the soil af- 
fected. 

It falls everywhere. In Harlingen, 
Texas; in New Delhi, India; in Sack- 
ett Harbor, New York; in Hiroshima, 
Japan. 


“If ingested by humans in food or 


water, the strontium will deposit, like 


calcium, in the skeleton,” says Merril 
Eisenbud, head of the Health Safety 
Laboratory of the Atomic Energy 


Commission. 


It is hazardous because it keeps 
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nickel bearing 


stainless steel 


more cooling 


per kilowatt! 


completely 


automatic 


exceeds 3A 


standards 
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MORE 


DOLLARS 





SUNSET MILK COOLER wi, Positive hg COLD 


is a Remarkably Wise Investment 


When you consider the exclusive engineering features that clearly establish 
Sunset’s superiority; when you add the fact that Sunset is constructed of 
nickel bearing stainless steel inside and out; when you realize that a 
Sunset Bulk Milk Cooler returns more years of service — superior, more 
economical service — per dollar; you become aware that a Sunset Cooler 
is a remarkably wise investment. 

Write for our FREE BOOKLET and investigate fully the reasons why 
you can and should recommend Sunset, the choice of more individual 
dairy farmers and producer groups every day. 


SUNSET EQUIPMENT CO. 
@ P.O. BOX.3536 ® 
ST. PAUL, MINNESOTA 
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Strontium pots, 
Their 
recorded. 


exposed to the 
contents are carefully and 


radiating for many years and because 
of its chemical similarity to calcium. 
Biologically, it travels to the bone like 
When 


comes a part of milk, there is little 


calcium. radiostrontium be- 
appreciable difference, biologically, 
between calcium and strontium when 
the milk is fed either to experimental 
animals or to humans. It may there- 
fore be assumed, reason atomic sci- 
entists, that when a skeleton is formed 
by calcium from dairy products, the 
skeleton the 


of strontium 90 to calcium 


will contain same ratio 


that 


Was 


present in the food. 


The material is dangerous because, 
if ingested in large enough quantities, 
it can cause cancer of the bone. How- 
ever, although all scientists do not 
concur, it is believed that there is not 
enough strontium 90 anywhere on 
earth or presently in the atmosphere, 
which, if added to the amount man 
already has absorbed in his bone struc 


ture, Can Cause a cancer of the bone. 


But if strontium 90 is found in milk 
it is also found in litchi nuts, boiled 
mushrooms, mustard greens, okra, 
oysters, pablum, papaya, peanut but- 
ter and parsnips. It can be found in 
practically every food that comes from 
the soil, air or water because the soil, 
air and water have been sprinkled 
with the material ever since the first 
With the 


far heavier explosions of atomic de- 


atomic explosion in 1945. 


vices in recent years and in more 
places, more strontium 90 has been 


deposited. 


With each succeeding atom bomb 
or hydrogen bomb explosion, more of 
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atmosphere, 
scientifically measured and 
AEC experts send balloons to the atmosphere to 


early 


are collected. 


vegetables all 
of strontium 90. 


this substance has been created and 
man has been absorbing more of it. 


The 


more of this substance is man likely 


more bombs are exploded, the 


to absorb. 


Strontium 90 becomes a part of milk 
through detonation, fallout, absorp- 
tion by the soil, ingestion by the cow, 
transmittal to its milk. As the human 
being ingests the milk, he also ingests 


strontium 90. 


In this country, as in many other 
parts of the world, where people get 
most of their calcium from dairy prod 
ucts, testing of milk for strontium 90 
affords a way of gauging how much 
strontium 90 will be absorbed by the 
population in the future. In order to 
check on the presence and volume of 
strontium 90 the Health and Safety 
the Energy 
Commission has sampled milk sold in 


Laboratory — of Atomic 


metropolitan New York regularly since 





bring back strontium 90 samples, test the earth, animals and 
over the world to get an accurate 


inventory 
It’s not just milk that’s tested or affected. 


New York milk. The 
table shows the results of sampling 
of milk in other parts of the country 


monitoring of 


and abroad. 


The driving force behind the AEC’s 
effort much. stron- 
tium 90 there is in milk, in the soil, 
in the stratosphere, in the oceans is 


to determine how 


the desire to maintain the health and 
safety of the people. There is a clea 
possibility that the continued, unre 


stricted detonations of atomic devices 


will in time create sufficient quantities 


of strontium 90 to constitute a real 


danger. 


Scientists have determined that the 


generally acceptable skeletal content 
90 in adult 
microcurie. A 


of strontium 
one 
standard of measurement of radiation. 
Since the human body contains about 
1,000 this 


equivalent of saving that the maxi 


grams of calcium, 


SR” IN MILK — JANUARY-JUNE 1956 
(All values in yye Sr'/gm Ca) 


State College Madison Mandan Portland 
N.Y. Mississippi Wisconsin N. D. Oregon Japan England 

January 2.3 3.0 3.5 2.7 4.0 
February 2.0 3.5 8.1 4.4 
March 2.0 6.3 3.4 a8. 3.5 4.0 
April 2.9 6.7 3.4 i 5.2 3.0 
May 2.8 4.9 2.8 10. 6.4 2.9 
June 3.0 4.4 3.4 8.7 5.0 

Average 2.5 5.6 3.3 8.2 5.5 3.1 3.9 

Records maintained by the AEC show the average strontium 99 content of milk in 


various places in the world. 


1954. 
program expanded to include 
other milksheds in the United States 
and abroad. 


The following vear the 


Was 


The figure shows the results of the 


mum permissible average concentra- 


tion of strontium 90 in the adult skele 


ton is one microcurie per 1,000 grams 


of calcium. 


It is believed that at 


American Milk Review 


humans is 


microcurie is a 


is the 











10 times this 








De 


; and 


ntory 
ected. 


The 
npling 
Ountry 


AEC’s 
stron- 
e soil, 
ans is 
h and 
t clear 
unre- 
evices 
ntities 
t real 


at the 
mntent 
ins is 
is a 
ation. 
about 
s the 
maxi 


ntra- 
kele- 
rams 


this 


iew 














K MILK 











use Penola Dairy 
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Wax 


Tervane 2735 for 


(Patent Pending) 


Get more for your dairy wax money with 
Penola Tervan 2735. Get top mileage 
under all conditions with more cartons 
per pound of wax. Users report savings 
up to 18% on wax consumption for 
quart cartons, as high as 30% for half 
gallon containers. You get these benefits 
with Penola Dairy Wax: 


MORE CARTONS PER POUND OF WAX! 


STRONG CARTONS with bottoms that resist leakage from drop- 
ping and rough handling, sides that fight bulge. 

SMOOTH FINISH with inside-outside protection against wax 
flaking, blistering and cracking. 

BETTER APPEARANCE with water white color, velvety “plastic- 
like” finish, uniform inside-outside coating. 

EXCELLENT SLAB STORAGE with new freedom from hot weather 
storage problems. 

WIDE AVAILABILITY in bulk, by 

tank car or truck; and in slabs, 

loose on pallets or in 55 lb. car- 

tons, by truck or railway car. 


For all the money-making and money-saving facts on premium grade k ce n Oo | a 


Penola Dairy Wax, write or call us at offices listed below. 


PENOLA OIL COMPANY. jew vork - verroir - cnicaco 
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This chart shows how the quantity of strontium 90 in New 


with the rise cf strontium 90 in the soil. 


York milk has kept pace 
It’s nowhere near the point dangerous to 


human beings yet. 


acceptable concentration of strontium 
90 in humans, no appreciable inci- 
dence of be de- 


tected, but at 30 to 40 microcuries to 


bone tumor should 


1,000 grams of calcium this would no 
longer be the case. Bones in growing 
children are somewhat more suscept- 
ible. ; 

Dr. John H. Harley of the Atomic 
that the 
individual now contains 
1/10,000th of a microcurie of 
tium 90. The population’s permissible 
1/10th of a 


determined by the 


Energy Commission  savs 
average 
stron- 
level is microcurie, as 
AEC. As _ indi- 
cated before, the danger level is 30 
to 40° microcuries. 

Nature, says Atomic Energy Com 
mission Dr. W. F. 


vided a 


Libby, has pro- 


number of built-in mechan- 
isms for protection against strontium 
90. The average milk for example, 
contains only 1/6 the strontium 90 
content of the feed eaten by the cow. 
Strontium 90 deposited on the soil 
does not all find its way into wate 
supplies by a leaching process and the 
strontium 90 content of rivers and 
lakes corresponds to only a little more 
than that accountable by direct fall- 


out on the surface area of the water. 


The National Academy of Science 
reports that stratospheric storage of 
strontium 90 not only serves to delay 
the fallout of debris but also to dis- 
perse it over the globe, minimizing 
the chance of locally high concentra- 
tions of debris. At present the amount 
of strontium 90 in the stratosphere 


from nuclear weapon tests is far too 


small to approach maximum permis- 


sible concentration, even if it were all 
to be deposited now. However, if the 
testing 


programs of the — several 


countries producing thermonuclear 


weapons were to intensify, strato 
spheric storage time may become a 
critical 


mankind. 


item in terms of hazard to 

The National Academy of Science 
recommends a continuing program to 
investigate the phenomenon, includ- 
ing actual measurements of the radio- 
activity in the stratospheric and im- 
proved and 


more_ representative 


methods of observing fallout. 

The Health and Safety Laboratory 
of the Atomic Energy Commission has 
been conducting this tvpe of program 
which in the words of Mr. Eisenbud, 
head of the 


standpoint of its vast geographical di- 


laboratory, “from the 


mensions and the variety of the scien. 
tific . Tivals 
the most comprehensive scientific 


mechanisms involved . . 
studies ever undertaken.” Participat- 
ing in the studies are meteorologists, 
physicists, chemists, and biologists al] 
over the world. 

“The strontium 90 studies have in- 
creased in scope and complexity and 
the overall program has for some 
vears been global in extent, involving 
physical, chemical, and biological in- 
vestigations on land, in the oceans, 
and in the air,” says Mr. Eisenbud. 

It is safe to conclude there is no 
current danger to the nation’s health 
because of the radiostrontium 90 con- 
tent in the food supply, including milk 
No guarantee exists that this safe re- 
lationship of strontium 90 to calcium 
will continue. Increased atomic and 
hydrogen detonations can add more 
strontium to the atmosphere and bring 
the possibility of bone tumors _peril- 
ously closer to every’ human being in 
the world. 

To the fluid milk industry the pres- 
ence of in milk 
in detectable even though “not dan- 


radioactive material 


gerous” quantities presents another 
potential source of deep trouble. Few 
people know much about nuclear fis- 
sion or atomic energy. Consequently, 
they are ready to believe almost any- 
thing. 

The fact that the Atomic Energy 
Commission is using milk as a testing 
vehicle (to measure the amount of 
strontium 90 on earth) may give rise 
to the false impression (in some quar- 
ters) that milk is the only means by 
which strontium 90 enters the human 
body. The greater immediate danger 
to the economic structure of the milk 
business lies in the spreading of this 
false belief rather than in the facts 
of milk and strontium 90, as they are. 








No. 358RB All-White NYLON ‘’BULKER” Heavy, 
hefty tufts of stiff Du Pont nylon. Special ‘‘hi-flare’ 
and tuft design provides complete circle of work- 
ing bristles. 


Finest Bulk Tank Brush Made 


“THEY NEVER SEEM TO WEAR OUT” 


Say Users Throughout Dairyland 


SPARTA BRUSHES 


“Toughest of Them All” 


Sparta Brushes are designed for the toughest 
service you can give them — built-in stamina 
that stands up under rough usage, hard work, 
and hard wear. The special Sparta “Exclusive” 
semi-hard white plastic blocks won’t chip, crack, 
mark, or mar. . 
Du Pont “Tynex” white nylon tufts will never 
straggle out or pull out. This is the unbeatable 
Sparta combination that gives you wear and 
service no other brush can match. Insist on get- 
ting Sparta Brushes and be $$$ ahead. 


. and the crimped heavy duty No 


The brush sensation of the year. 
match it for 
anced contour grip, and almost unbe 
lievable long life. Heavily packed with 
thick 


45 “HERCULES” All-White NYLON CLEAN-UP. 


No other brush can 
scrubbing-power, bal 


tufts of white crimped nylon. 


SPARTA BRUSH CO. INC., SPARTA, WIS. 
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\ GIRTON 
© mMFG.Cco. 


4 


RING { OMPANY 
. 


GIRTON CIRCULATING 
PTANKER WASHER 


for 


MILK TRANSPORT TANKS 


At last—a milk transport tank washer that REALLY cleans— 
completely and effectively! The revolving cleaning head is 
motor driven at a constant speed, delivering a CONTROLLED 
flow of cleaning solution to every nook and cranny of the tank 
interior. 


This controlled speed of the revolving head is important. In 
ordinary washers, where the cleaning head is dependent upon 
water pressure for rotation, cleaning results vary. The speed 
of the head is affected by changing pressures, temperatures 


and lubricating properties of various cleaner compounds. 

















2 JETS DELIVER THE SOLUTION 
UNDER PRESSURE! 


One jet delivers in a broad, fan shaped pattern that reaches the 
entire upper half of the tank. The other jet shoots a concentrated 
stream to all upper radii. The solution cascades down the sides, 
thoroughly cleaning qll surfaces. 


The uniform revolution of the jets allows sufficient time between each 
sweep for the solution to attack all soil and milk residue. 





. PA. 


No need for anyone to enter the tank, protecting it from scratches 
which accumulate milkstone and bacteria. Hand labor is eliminated. 
You save real dollars in cleaning time. 

cn ene 

















Opportunity for Small Producer 





Producer Savings of 25c a Hundred 


Reported on Bulk Tanks 


HE BULK TANK IS an oppor- 
Tiers rather than a penalty for 

the small producer. This is the 
view of W. C. Welden, H. P. Hood 
& Sons of Boston, expressed at the 
recent meeting of the Milk Industry 
Foundation in Atlantic City. Pointing 
out that since the end of World War 
II the cost of labor has gone up more 
than the interest cost of hiring capi- 
tal, Mr. Welden said, “The most effi- 
cient business, under these conditions, 
is the one that economizes most on 
the use of labor—measured by output 
unit.” “Bulk cooling,” he 
said, “is essentially a method of using 
more capital per unit of labor for 
greater efficiency.” 


per labor 


Expressing little patience with the 
charge that bulk handling is “unfair 
to the small volume producer,” Mr. 
Welden instead an 
opportunity for him to lighten his work 


load, to become more efficient, to in- 


declared, “It is 


crease his productivity, and to improve 
his quality—perhaps the best oppor- 
tunity he has ever had.” 


Mr. Welden listed five specific areas 
in which milk dealers can help, and 
have a responsibility to help, small 


producers. These areas are: 


1. Development of sound credit 
programs 

Proper premiums 

A reward for quality 

Help on hauling problems 


ok Ww lo 


Guidance on production plan- 


ning. 





BAY STATE TO TRY 

CALIFORNIA TECHNIQUE 

The California technique of 
large herds of high-producing 
cows is being utilized in Massa- 
We understand that 
contracts have been signed for 


chusetts. 


the construction of facilities for 
a herd of 400 cows to be located 
in Amherst, Massachusetts. The 
project embraces the pen-stable- 
milking parlor concept on a large 
scale. Although 400 cows would 
not be an unusual-sized herd in 
the Golden State, the project has 
attracted 


wide attention in 


Massachusetts. 











Describing the experience of the 
industry in New England, Mr. Wel- 
den said that savings of bulk handling 
20.5 cents 
hundred weight for farmers shipping 


over cans came to per 


directly to city plants and 25.5 cents 
“oe othe 


for country plant producers. 


isi 





dealer pays 10 cents per cwt. pre- 


milk and 
five cents on city-plant direct milk as 
a bulk-tank 


rate has averaged so far 5.5 cents per 


mium on country station 


premium. The hauling 
cwt. less on bulk tank than on cans, 
The farmer on bulk tank has saved 
two cents per cwt. by eliminating for- 
mer can rental charges. The savings 
on volume, through less shrinkage or 
spillage, has meant at least three cents 
per 100 pounds. The savings of but- 
terfat has been between % and one 
point, representing a savings of five 
cents per 100 pounds. These figures 
total 20.5 cents for the direct city 
plant producer and 25.5 cents for the 
country plant producer. 





“In addition, in New England, and De 
particularly in our own company, the 
milk dealer has tended to focus any 














quality premiums being paid to pro- 
ducers in the direction of bulk tank 
producers. Thus in our case bulk-tank 
is now one of our requirements for 
Grade A premium of one cent per 
quart on sales, and much of our 
Golden Crest milk with a 10 cent per 
cwt. premium on sales is bulk-tank 


milk.” 


H. P. Hood & Sons has based its 
bulk-tank program on the idea that 
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Type A Adaptor 
with 15R Fitting End 


< 





Cleaning. 


@ End of tube must be formed 
for flare seat and holding 
nut groove. Special holding nut 
not furnished as part of adap- 
tor. 


ENGINEERING RESEARCH ASSOCIATES, INC. +» 3475 East Nine Mile Road + Hazel Park, Michigan 


@ Era Sanitary Tubing Adaptors made for 
1”,1%”" and 2” Tube sizes. Type B Fitting 
assembled with Elbows and Reducer 
Ends. Type C Coupler provided in sizes 
required. 


Sanil 
TUBING HOOKUPS 


@ A new Simplified Easy Coupling Method for 
MANUALLY Attaching and Dismantling Sani- 
tary Tubing Hookups to Provide Thorough 






Type B Adaptor 


with 14R Fitting End - 
@ Fitting made for 3,” wall san- 
itary tube only. Maximum 
pressure and temperature HAI 


limitations of the tubing make 
heavy wall necessary. 
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SAYS HARRY B. PARKS, OWNER 
FARMER’S DELIGHT DAIRY, LEECHBURG, PA. 


During World War II, Mr. Parks 
installed a Stainless Steel pasteur- 
izer, and he has been sold on Stain- 
less ever since. When he built a new 
plant seven years ago, he installed 
Stainless Steel vats, holding tanks, 
culture cabinets, pasteurizers and 
filler bowls. 

Recently, he began converting to 
Stainless Steel dispenser cans, and 
here’s what he has to say about 
them: “Our old cans used to last only 
three years, and we had to spend 
about five dollars re-tinning them 
every eight or ten months. They were 
hard to keep clean and were often 
damaged by rough treatment. Stain- 
less Steel cans eliminate every single 
one of these problems, and as far as 
I can tell, they’ll never wear out.” 

For Mr. Parks, the use of Stain- 
less cans has resulted in higher 
standards of sanitation. On a state 
hospital contract, for example, he 
delivered milk (in Stainless Steel 
dispenser cans) with a_ bacteria 
count of 2800—the lowest in the his- 
tory of the hospital. 

Why not consider Stainless Steel 
cans for your operation? And to be 
sure of service-tested quality, specify 











~ USS Stainless Steel. 

Milkman Wayne Stear loads a Stainless Steel dispenser with Stainless cans. Cust s like the 

good-looking cans. 
' | 
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UNITED STATES STEEL CORPORATION, PITTSBURGH + AMERICAN STEEL & WIRE DIVISION, CLEVELAND + COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
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the farmer should be able to pay for 
the tank, including five percent inter- 
est on the unpaid balance, in five 
years time. This does not include any 
provision for salvage value of present 
equipment such as a can cooler. A 
tank of minimum capacity of 80 to 
100 gallons that has the capacity to 
handle easily two-days production at 
the peak is suggested. 


“On this basis, an 80-gallon cooler 
costing $1000 plus $125 interest, 
would require a repayment of $225.00 


Again, 
these calculations use no farm savings 
in labor or electricity, no salvage val- 
ue for the present equipment, and give 
no weight to factor of more conveni- 
ent lighter labor. 


est, over a five-year period. 


“For all producers above these vol- 
ume limits the financial logistics ap- 
pear to be undisputable. For a 500- 
pound producer, for example, the sav- 
ings of 25.5 cents would vield $460.00 
per year which will amortize a $2000 
added investment in five years. A tank 





Bulk tanks mean less total labor and less heavy lifting. Several farmers report that the 
bulk tank has enabled them to stay in the milk business longer than they would have 
been able to otherwise. Many producers have found it possible to use more family labor 
such as this father-daughter team of Allan Hines and daughter, Carolyn, in Paducah, Ky. 


per year. Such a cooler would easily 
take care of a producer shipping 325 
pounds per day in the flush, 200 
pounds in the short, 260 pounds year 
round average. The added income of 
25.5 cents on bulk tank milk would 
represent $242 per year—more than 
enough to offset in five years an added 
investment that should last 15 years, 
besides all the advantages not com- 
puted. 

“For a producer averaging only 150 
pounds per day, the added income at 
the rate of 25.5 cents per cwt. would 
amortize in five years an added invest- 
ment of only about $625.00. Stated 
another way, an added income of 
about 40 cents per 100 pounds would 
be needed for the 150 pound pro- 
ducer to enable him to amortize an 
added investment of $1000 plus inter- 


38 


to handle this volume should not cost 
more than $1600 including interest. 
Double the volume at the rate of sav- 
ings, and the amortization comes to 
$4000, while the added investment 
should be not over $2800 including 
interest. 

“For this type of analysis, using 
25.5 cents savings and $1125 mini- 
mum five year added investment, 
including interest, the break-even vol- 
ume is 240 pounds per day per dairy. 
If you add another five cents per cwt. 
premium for quality, then the break- 
even volume becomes 200 pounds per 
day per dairy average volume on a 
five-year pay-out basis. 

“Using a 10-year pay-out basis, the 
minimum cost is $120 
33 cents per day. A savings of 25 
cents per cwt. makes the break-even 


per year or 


point about 133 pounds per day. The 
break-even point becomes about 100 
pounds per day on a 15-year amortiza- 
tion, which is probably nearer the 
time the tanks will last if properly 
cared for.” 

One of the first things that milk 
buyers should do is to guide the pro- 
ducer toward an economic unit, Mr. 
Weldon said. Too many cows can be 
as much of a handicap as too few 
cows for the one man or family type 
of operation. The bulk tank will pay 
off for the producer who has 15 to 
25 cows and an average production 
per day of 400 pounds for the herd. 

Help with credit problems is a sec- 
ond area in which milk companies 
can be of practical help. Mr. Welden’s 
company developed an arrangement 
with Production Credit Associations 
and local banks for a five-year credit 
program “under which we agree to 
take the tank back for the unpaid 
balance at any time if there is a de- 
fault. We are developing, now, 
another program for a lease with pur- 
chase option which is really a condi- 
tional sale arrangement to help those 
producers not in a position to obtain 
a loan for the full amount.” 

Dealers can also increase the earn- 
of the bulk tank by 
focusing quality premiums toward 
bulk-cooled milk. In the Boston milk- 
shed, Mr. Welden said, “...we have 
added a seven cent per cwt. quality 
premium to the regular 10-cent bulk 
premium, payable on all bulk milk 
meeting the quality standard estab- 
lished, which is 100,000 
2000 pasteurized.” 

The bulk tank is an outstanding 
example of the basic economic pres- 


ing power 


raw and 


sure for efficiency that is being felt 
today in every line of business, Mr. 
Welden But, he added, 
“No single development over the past 


declared. 


two decades has promised nearly so 
much progress toward better quality 
milk and toward greater production 
efficiency in the production and assem- 
bly of milk as bulk-tank cooling on 
the farm.” 

If dealers work constructively to 
help producers over the rough spots 
during the transitional period, the re- 
sult is bound to be that we will have 
milk producers who are happier and 
better off economically, we will have 
more efficient milk production, we will 
have more efficient milk assembly, we 
will have a much better quality of 
milk—and we should sell more milk. 


American Milk Review 








Dece 


. The 
ut 100 
ortiza- 
er the 
roperly 


t milk | 
1€ pro- | 
it, Mr. 
can be | 
0 few 
ly type | 
‘ill pay | 
15 to 
duction 
e herd. 
; a sec- 
npanies 
‘elden’s 
gement 
ciations 
* credit 
pree to 
unpaid 
s a de- 
, now, 
th pur- | 
condi- | 
p those 
obtain | 


e€ eam- 
nk by 
toward 
nm milk- 





Whether you package milk or juice... 


“= NEW SUNOCO POLYSEAL WAX GIVES CARTONS 
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Thoroughly field-tested by leading dairy- 
men on over 100 million cartons, Sunoco Poly- 
seal Wax keeps cartons firm. You and your 
customers will like the uniformity of coating 
and the satin-smooth finish. 


New Sunoco Polyseal Wax is highly resist- 
ant to lactic, citric acids. It is fast-setting and 
coats evenly, permitting greater protection 
of product on unrefrigerated retail deliveries. 
And, in addition, new Sunoco Polyseal Wax 
will coat more cartons than ordinary waxes. 


You can order new Sunoco Polyseal Wax 
in 50-lb cartons, 1,000-lb and 1,750-lb pallets, 
by tank car or tank truck. It is sold exclusively 
through Pure-Pak Division, Ex-Cell-O Corp., 
1200 Oakman Blvd., Detroit 32, Mich. 


<<) UNOCI-& 
uae 





INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY 


IN CANADA: SUN OIL COMPANY, LTD., TORONTO AND MONTREAL 


December, 1956 
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Flavor Improvement Program 
Spurs 15% Rise in Vermont 


PHENOMENAL 15 percent in- 
crease in the sale of fluid milk 
in Vermont over the past cou- 

ple of years did not just happen by 
itself. They planned it that way! 


As Branch Rickey, noted baseball 
sage and philosopher, once declaimed, 
“Luck is the residue of design.” It 
certainly appears to have left a fine 
residue in Vermont where milk sales 
increased by 15 percent while the 
population remained the same! 


Attributes Gain 
Alec Bradfield, professor of dairy 
marketing at the University of Ver- 
mont, attributes the gain to a flavor 
improvement program begun a little 
more than a year ago. The necessity 
for such a program arose out of con- 
sumer complaints about the flavor of 
the milk; the desire on the part of 
producers and dealers to get the most 
for their advertising dollars by han- 
dling a high-quality product; and the 
recognition by all concerned that sub- 
stitutes for fresh milk are being im- 
proved constantly. If the demand for 
fresh milk is to be retained or im- 
proved, went the thinking, then the 

product must taste good. 


Surveys convinced Professor Brad- 
field of two things: one, that half the 
people who drink milk do so because 
they like it; and two, half of the peo- 
ple more than 25 years old in the 
United States do not drink milk. These 
were markets, was the conclusion, 
worth cultivating and fighting for. The 


way to win them was through a prod- 
uct that tastes good. 


A committee was set up to improve 
the consumer acceptance of milk. It 
was determined that the work would 
have to be done in three areas: the 
farm, the processing plant, and the 
consumer. 


Professor Bradfield was a member 
of the sub-committee handling the 
farm area, along with Extension Dairy- 
man W. A. Dodge. It took them eight 
months to develop a plan that would 
reach all, or practically all, of the 
10,500 farmers who ship milk regu- 
Eighty-five percent of their 
milk is shipped outside the state. 


larly. 


Objective: Better-Tasting Milk 

The major objective was to get 
farmers to produce better-tasting milk. 
Flavor cannot be improved after it 
leaves the cow; it can be improved 
by the proper selectivity on the part 
of the farmer as to the type and vol- 
ume of food that the cow eats. 


The professor and his associate 
wrote a pamphlet called “Good-Tast- 
ing Milk,”during the eight-month pe- 
riod. The booklet was distributed 
among farmers. It described the 
cause and remedy of the eight most 
serious off-flavors found in milk in 
Vermont. 


A tasting program was developed 
and put into action in which 98 per- 
cent of the milk farmers in Vermont 
had their milk tested. The testing was 


done three times on practically all of 
the shippers and four times on others, 


The testing was carried out by 
teams, including the Vermont Depart- 
ment of Agriculture inspector in a 
given area, a milk plant representa- 
tive, such as fieldman or plant man- 
ager, and a producer shipping to that 
plant. The testers themselves had 
been instructed in a series of schools 
set up by the professor. There were 


11 schools attended by 400 people. 


The testing teams kept no numeri- 
cal scores, merely indicating “good,” 
“fair,” or “poor” on the producer's 
card, which also had the eight off- 
flavors listed with a check mark next 
to the particular off-flavor found in 
any given milk. 


Farmers Visited 
The farmers with a “poor” notation 
on their cards were visited immedi- 
ately by their fieldmen, their prob- 
lems discussed, and solutions indicated. 


Much collateral interest has been 
aroused by this flavor-tasting and im- 
provement program. Farmers them- 
selves, especially those on the judging 
teams, become more conscious of off- 
favors. During this same period a 
number of milk handlers decided to 
go ahead and score milk on their own 
more frequently. Some were doing it 
every month, some every two weeks, 


and at least one every ten days. 
Results, after a 


gratifying. The amount of milk with 


year, have been 


objectionable off-flavors has been re- 
duced to half, says Professor Brad- 
field and has made for greater team 
work among plant men, inspectors and 


county agents. 








Strongest Corner On Any Wire Case 


BARKER SHEET METAL CORNER CASE 


Full Strength Wire Corner Plus Full Strength Sheet Metal Corner 


Be ‘‘choosy’’ when buying cases and save hundreds or even thousands of dollars 
in longer case life and product protection. Sharp buyers, after careful camparisons, 
invariably buy ‘Barker’ because in Barker Cases they are sure of getting 
Typical example: the new Barker No. 118 MP 
Sheet Metal Corner Case with the strongest, toughest corners ever built into any 
wire case. 


original Barker improvements. 
Two full strength corners are comb'ned into one solid compact design 
that provides amazing strength and new high levels of shock-resistance. Get the 


facts—investigate Barker first . . . and be ahead in case savings. 


BARKER EQUIPMENT COMPANY 
1256 SEVENTH ST. KEOSAUQUA, IOWA 


NO. 118 MP 16 QT. OR 9 '2-GAL. PAPER CARTONS 
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Mechanical Truck Refrigeration 
Outweighs Maintenance Problems 


maintenance problems that me- 

chanical truck refrigeration sys- 
tems bring, John C. Green, Trans- 
portation Supervisor for Southern 
Dairies, Inc., Charlotte, North Caro- 
lina, told members of the Milk Indus- 
try Foundation that the end does 
justify the means. Mr. Green said 
that, although the maintenance prob- 
lem sounds formidable, “The men 
charged with the service quickly de- 
velop all the skills necessary .... ” 
It is the industry’s responsibility to 
provide adequate refrigeration for 
dairy products from plant to consumer 
in order to satisfy a quality-conscious 
public, he said. 


PO vnsictenan OUT the complex 


Mr. Green listed five major types 
of mechanical refrigeration systems 
used on trucks distributing dairy prod- 
ucts. He classified the systems as: 


1. Self-contained 
2. Direct 

3. Electric 

4. Hydraulic 

5. 


Hold-over. 

Dry truck interiors, dry packages, 
afternoon or early evening loading, use 
of the truck as a storage facility, neat- 
appearing drivers, and returns left in 
truck thereby saving multiple han- 
dling were advantages that Mr. Green 
saw in mechanical refrigeration. 

Disadvantages are larger initial in- 
vestment, heavier bodies, and main- 
tenance. Of the three, maintenance 
appears to be the toughest nut to 
crack. 

Some idea of the complexities of 
the maintenance problem were sug- 
gested in the speaker’s description of 
the self-contained group. Said Mr. 
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Green, “While installation of these 
units is simple, their maintenance can 
be involved. First, there is the main- 
tenance of the gasoline engine. This 
requires a skill not necessarily present 
in the usual refrigeration service man. 
It is not unusual to require the serv- 





ret EB 
¥ he 


This is the interior of a route truck that 
uses one of the power take-off systems. 
The system is governed by the “electronic 
controls” on the right side of the cab. 


ices of an automotive mechanic and 
a refrigeration service man at the 
same time. The gasoline engine is 
subject to all the usual ills of valves, 
carburetors, timers and pumps. These 
are in addition to the refrigeration 
service problems. When we add the 
electric generator we add to main- 
tenance problems. An electrician now 
is needed to care for the generator. 
Three servicemen at one time! How- 
ever, where a fleet is concerned one 
serviceman usually develops skill in all 


three fields and eases the maintenance 
problem.” 

Mr. Green noted three different 
types of systems in the direct group. 
Describing these as “those that receive 
their power directly from the truck by 
means of belts, shafts, and power take- 
offs,” he segregated them according 
to source of power. One group has the 
compressor mounted under the hood 
and belted directly to the truck en- 
gine. A second 
power through a power take-off. The 
third type is driven by a flexible shaft, 
the front end of which is belted to 
the crankshaft pulley. 

Each of 
problems. In the case of the com- 
pressor mounted under the hood, for 
example, Mr. Green says, “. . . in the 
majority of cases the fan pulley on the 
crankshaft has to be changed to add 
the extra belt or belts. This makes 
necessary the removal of the radiator 
and frequently 
radiator and altering the supports.” 


group receives its 


these presents its own 


means moving the 


Two types of units are available in 
the electric group, Mr. Green said. 
Both types have an alternator belted 
to the crankshaft. Both alternators 
generate three-phase alternating cur- 
rent. The principal difference is the 
fact that in one type the current is 
rectified to direct current while in the 
other the AC current is not rectified. 
Maintenance of this system will occa- 
sionally require the services of an 
electrician as well as the refrigeration 
specialist, says Mr. Green. 

The hydraulic group, the newest 
system in the field, appear very simple 
on paper. Nevertheless, the method 
has its share of problems. Major main- 
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Last twice as long 
~ cost you half! 


WHY should you pay new truck taxes twice — 
— when it isn’t necessary? Why pay de- 
livery charges twice? You know it’s com- 
mon practice to replace the average multi- 
stop delivery truck after 5 years but Divco 
Trucks last 10 years and more! 


PROOF? Yes, there’s proof of this. 80% of 
all the Divcos ever built are still in use—and 
Diveo has been building durable trucks, 
especially designed for punishing multi-stop 
service, since 1927. 


SAVE! By investing wisely in the longer 
lasting, tougher Divco, you not only reduce 
your eventual capital outlay in delivery 
trucks—but protect yourself against infla- 
tionary price trends. You get a complete unit 
designed and built by one responsible manu- 
facturer. No need to get your chassis one 


DIVCO 








TRUCKS 


DIVCO TRUCK DIVISION 


DIVCO-WAYNE CORPORATION 
DETROIT 5, MICH. 





place and have somebody else build the 
body and insulate and refrigerate. Divco 
builds and stands behind the entire unit — 
with parts and service available in your 
local area. 


EARNINGS! Because its life is double the 
average, a Divco Truck earns more for your 
business, contributes more to the efficiency 
of your operation. And we have case his- 
tories for your study—showing how earn- 
ings increase because of the very low operat- 
ing and maintenance costs of Diveo Trucks. 


READY! There’s a Divco representative near 
you. He’s prepared to outline in detail just 
how the doubly-durable Diveo Trucks can 
cut-in-half your truck taxes and your equip- 
ment outlay. He’ll be seeing you soon—but 
if you want to talk right now, give him a 
phone call for quick action. 





DON’T PAY EQUIPMENT TAXES TWICE... GET DOUBLE TRUCK LIFE WITH DIVCO! 


December, 1956 
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tenance problem is absolute cleanli- 
ness. “Small particles of trash cause a 
lot of grief when they reach the pump. 
Care should be exercised by the user 
in making the change from summer- 
weight oil to winter-weight oil, and 
the reverse, to keep containers, fun- 
nels, etc., clean.” 

A second problem in connection 
with the hydraulic system relates to 
service in the shop. “Few mechanics 
have an understanding of hydraulic 
systems,” Mr. Green declared. 

The 


group. 


last the hold-over 
This method, which uses the 
latent heat of fusion of the eutectic 


solution, 


group is 


is based on a fundamental 
The speaker found 
little difficulty” occuring with 
the hold-over plate itself. The biggest 
problem with this system is one of 
weight, Mr. Green said. 


law of nature. 


“very 


Mr. Green concluded that, despite 
the problems mechanical truck refrig- 
eration involves, “We must reconcile 
ourselves to the extra service or main- 
that we the price 
of lighter weight and more flexible 
equipment. 


tenance pay as 
These service problems 
may be non-standard parts such as 
heavy-duty fans for the truck motor, 
crowded the 
alternators, 
pumps, extra belts to keep tightened, 


conditions under hood 


as we add compressors, 
extra lubrication, extra periodic in- 


spections, care and _ inspection, oil 
changing and fueling of extra gasoline 
engines, the electrical care and inspec- 
tion routines, and the same with hy- 


draulic systems. All in all it sounds for- 


Idaho Fleet Operates Million 
Miles with One Accident 


Hugh Daley, Fleet Supervis- 
or, Idaho Crameries Division 
of Beatrice Foods Co., re- 
ceived the National Safety 
Council’s award for driver 
safety performance from E. 
G. Cox, of the Interstate 
Commerce Commission. 
Idaho Creameries’ trucks op- 
erated 1,125,000 miles with 
only one accident. 


WO DIVISIONS of the Beatrice 
Foods Company—Dairymen’s As- 


sociation, Ltd., Honolulu, T. H., 
and Idaho Creameries of Boise, Idaho 
—won national honors for outstanding 
driver safety performance as a result 
of participation in the 25th annual 
National Fleet Safety Contest con- 
ducted by the National Safety 
Council. 


Idaho Creameries’ fleet of 61 whole- 
sale trucks and drivers was awarded 
first place in the Wholesale Truck 
Division, and Dairymen’s fleet of 20 
“over-the-road” trucks and drivers was 
awarded first place in the “over- 
the-road” 


division of the contest at 





with only one accident, and Dairy- 


men’s Association’s drivers operated 
188,000 miles with no accidents. 
Under 


except those occurring when the com- 


contest rules, all accidents 
pany vehicle is properly parked, must 
be counted. Before winners are finally 
determined, their records are person- 
ally inspected by an auditor appointed 
by the National Safety Council. 


More than 1800 fleets operating in 
excess of 229,000 vehicles and travel- 
ling 4,867,000,000 miles competed in 
the silver anniversary contest, largest 
of its kind in the world. The com- 
bined average frequency rate of 1.58 
accidents 100,000 miles 


per vehicle 





midable but it isn’t. The men charged ceremonies in the LaSalle Hotel in ea ay ae ane 

with the service quickly develop all Chicago, October 25. tn ‘the Sica bhiteey of the comtedt Stud 
skills ens being concerned only The awards were based on the com- _and marks the fourth consecutive year af 
at the beginning by the multiplicity panies’ performance from July, 1955, that the rate has been below two. It | with 


of troubles that can and do occur.” 


through June, 1956. During that pe- represents a 32 percent reduction as { Cl 





“The end does justify the main- riod the wholesale trucks of Idaho _ represents a 32 percent reduction and 
tenance.” Creameries operated 1,125,000 miles under the 1951-1952 contest average. = 
more 
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NEW! MODERN! EFFICIENT! ECONOMICAL!—tHE Keadall | 


150° AUTOMATIC DUMPING SYSTEM a 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED... 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 

Greater sanitation . . . Better control . . . More accurate com- 
posite samples . . . Less operator fatigue . . . Less steam required 
to operate ... Less power required (One Power Unit) . . . Fewer 
wearing parts... Plus the regular features which have made 
KENDALL WASHERS the watchword of the Dairy Industry for 
over 29 years. 


@@ KENDALL-LAMAR CORP. - POTSDAM, N. Y. 
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How to use the lure of AlumaSEAL to sell more milk 


Study the buying habits of your present 
and potential customers and you will 
see a new way to appeal to them— 
with AlumaSEAL hoods. 

Check the markets where they shop 
and the refrigerators and freezers in 
their homes. 

You'll find they’re buying more and 
more perishables protected by aluminum. 

They have learned from experience 
that aluminum lasts for the life of the 
product it protects, keeping it fresh and 
flavorful. 

Aluminum won’t tear, soil, or fray. 


No wonder that many dairies have 
found AlumaSEAL hoods a lure to new 
sales. To make your sales curve upward 
like theirs, do what these dairies did: 


1. Hood your bottles with AlumaSEAL 

give your milk the complete protec- 
tion of aluminum bonded to tough, 
pure sulphite paper. 


2. Use the many free marketing aids 
we’ve prepared. Let your customers and 
the people you would like to be customers 
know of the new and better way you 
are protecting the milk they buy. 


Hinged hoods for 48 to 56 mm bottles. 
Only AlumaSEAL snaps open, snaps 


shut on a hinge. And it really snaps 
shut so your milk stays fresh to the 
last drop. 


Smith-Lee Co., Inc. 


December, 1956 





SPECIALISTS IN DAIRY PACKAGING 


Wecan adapt your present cap or hood 
design to AlumaSEAL .. . Or develop 
a completely new design from your 


choice of 12 brilliant colors—at no 
extra cost. 
Like to find out more about how 


AlumaSEAL can help your sales strat- 
egy? alk to a Smith-Lee salesman. 
Or write us for literature. 





Address All Inquiries to: 
SMITH-LEE CO., INC. 
Oneida, N. Y. 





New AlumaSEAL Hood for 38 mm 
bottles. You can use aluminum on the 
popular 38 mm bottles, too. Heat- 
treating helps AlumaSEAL hold its 
snap-off, snap-on ability. 


DAIRY 
COUNCIL 


* 4 


Oneida, N. Y. 
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HE Internal Revenue Service's 
T erovcns regulations covering 

new federal taxes on certain 
highway vehicles have been assailed 
as discriminatory against industries 
distributing perishable products re- 
quiring the installation of heavy 
refrigeration equipment and insula- 
tion. The objections were included in 
a brief filed by the International Asso- 


ciation of Ice Cream Manufacturers. 


The main target of the brief, sub- 
mitted by C. S. Decker, chairman of 
the transportation committee of the 


Proposed Federal Truck 


Tax Called Discriminatory 


IAICM, is the arbitrary computation 
of the rated capacity load of 15,000 
pounds to a 12,000-pound truck, auto- 
matically putting its weight over 26,- 
000 pounds and therefore subject to 
a tax of $1.50 per thousand pounds. 

This computation places a discrimi- 
natory burden on the ice cream and 








$ Stoel 


QUALITY CHEESEMAKING EQUIPMENT 


NEW “‘CHEESEMAKER" 








Quality Controlled Cottage Cheesemaking 








Thousands viewed this popular “Ch ker” at the Dairy Show 
* Perfect and agreed ... “it’s the biggest advance yet made in automation 
Mechanical cottage cheesemaking.” The Stoelting “Cheesemaker” precisely 


co-ordinates and fully controls the entire cottage cheesemaking 
process and assures day-in and day-out uniformity . . . highest 
quality cottage cheese of delicate texture and fine flavor .. . 
with an exceptional long shelf life. 

The “Cheesemaker” combines the many processing and sanitary 
advantages of the Stoelting Spray-Vat with the mechanical stirring 
and forking Stoelting “Sanitator,” plus a new design creaming 
paddle that insures consistently uniform cr g and salting. The 
Spray-Vat provides a large volume of rapidly moving water de- 
livered through non-clogging spray jets for accelerated heat trans- 
fer in heating and cooling as well as for the maintenance of 
uniform temperatures over the entire inner area of the liner. 


Stirring and 
Creaming of 
Cottage Cheese 
Curd 


cs Improved Flavor 
and Shelf Life 





Ww Tender Curd 


Fine Texture 


te Complete Setting and cooking temperatures can be held to close limits with- 
Control of out “hot spots” or “cold spots.” If you're interested in volume 
Temperatures 








production on a top quality basis at lowest cost, you'll want to 
know more about this money-saving equipment. 





WRITE FOR ILLUSTRATED LITERATURE 


STOELTING BROTHERS CO. 


KIEL, WISCONSIN 


Manufacturers and Distributors of : 
Cheese and Dairy Plant Equipment bed 
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milk industries because it does no} 
take into account that refrigeration 
equipment and insulation are not a 
part of payload weight, but in fact 
help to reduce the amount of pay- 
load carried. 

In his brief, Mr. Decker cites as a 
precedent the establishment of express 
rates for ice cream by the Interstate 
Commerce Commission in 1922. At 
that time an exemption was granted 
for refrigeration material, such as ice 
and salt, and for insulation such as 
the outer insulation cover. 

“The granting of these rates,” says 
Mr. Decker, “recognized the fact that 
the rates should be based on the 
amount of product shipped in order 
to be equitable.” 

Mr. Decker assails as unrealistic the 
computation of 15,000 pounds as be 
ing the average customarily carried. 
An unrefrigerated, two-axle truck with 
unloaded weight of 12,000 pounds 
may customarily carry this load, but 
in the milk or ice cream industry, the 
same-size vehicle, when equipped with 
a heavy insulated body and mechani- 
cal refrigeration carries substantially 
less. 

On the positive side, Mr. Decker 
maintains, “We believe the tax should 
be levied on the basis of what the 
vehicle actually carries as customary 
payload if the tax is to be equitable. 
It is our contention that in the case of 
the ice cream industry and other in- 
dustries producing perishable products 
similar to ours that the proposed tax 
structure under the regulations be- 
comes punitive. 

“The ice cream industry is local in 
character. The delivery trucks leaving 
the plants begin discharging their 
loads to dealers on their routes so 
that they do not carry the full weight 
of the load over the entire itinerary. 
Conversely, procurement trucks for the 
dairy industry pick up milk from farm 
to farm and do not have their actual 
maximum load until the last farm ship- 
per’s product has been loaded. In the 
majority of cases, therefore, the ice 
cream and dairy industries will pay 
taxes on the maximum load while car- 
rying a much smaller load during most 
of the operations.” 


American Milk Review 
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It was the Hit Of the " 












| As Shown 
Dairy Show, 
atlantic City 












Case Stackers 
(and Case Conveyors) 
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Telescoping Ne ee 
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Con Washers -_ ' 


(Straightaway and Rotary) Case 
4 Micro S 
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Cose Conveyors Positive Drives 
(Chain or Belt) for belt conveyors 





Vacuum 


ie Samplers 
Blenderizing Conveyor 


Weigh Cans and Doors 
Receiving Tanks 











Cream Rejecters 
(Rotary and Stationary) 





Conveyors @ 
Can Washers @ 


WRITE TODAY FOR FULL INFORMATION 





Case Washers. © 
Weigh Cans e 
Receiving Tanks © 
Vacuum Samplers 
Mikro-San— 

The Super Can Washer 
Detergent 


THE LATHROP-PAULSON COMPANY 
2459 W. 48th St., Chicago 32, Ill. ye 152 W. 42nd St., New York 18, New York 


DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 
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Contrary to Reports in the Press 








There Is No Health Hazard in 


Dairy Wax 


By HERBERT SAAL and NORMAN MYRICK 


Reports in the 

daily press as well 

Cuchwive as national news 

magazines have 

added to the feroci- 

ous array of health 

hazards charged 

against milk. These 

reports have linked the paraffin used 

in coating paper milk containers with 

cancer. The paraffin, according to the 

reports, may contain carcinogens or 
cancer-producing substances. 

The most recent round of alarums 
appeared in such eminent publications 
as the New York Times and Time 
Magazine in late August and early 
September. 
part, ~ 


The Time story said in 
. although the vast majority 
of dyes, additives and wrapping mate- 
rials have not yet been adequately 
tested, there is clear evidence that 
some possess cancer-causing qualities.” 
“Among suspects: certain paraffins 
used for coating milk containers.” 


The practical effect of these stories 
on the fluid milk business was con- 
sternation and understandable fear. 
Perhaps the most remarkable aspect 
of the stories, however, was the mild- 
ness of the reaction. Although there 
have been scattered reports of cus- 
tomers lost because of the “scare,” the 
overall impact has been scarcely no- 
The fact that the reports 
were made and not refuted coupled 
with the fact that just about half of 
all the fluid milk distributed in the 
United States comes in contact with 
paraffin, makes the situation one of 
deadly potential. 


ticeable. 
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The bitterest part of the problem 
is the fact that it was generated by 
the chronic threat under which the 
milk industry lives: poor reporting in 
the nation’s press. The cancer stories 
were based on a paper given by 
Dr. W. C. Hueper of the National 
Cancer Institute at a meeting of the 
International Union Against Cancer. 
The meeting was held in Rome on 
August 10-21 this year. 


Yet the fact is that nowhere in the 
paper either by word or innuendo did 
Dr. Hueper name or suggest paraffins 
used in coating milk containers as 
cancer-producing suspects. Reporters 
were not admitted to the meetings. 
Presumably the stories were created 
out of fragmentary second-hand _re- 
ports of the “he said that he said” 
type. 


The American Milk Review called 





THE PERFECT FOOD 


Between atherosclerosis, 
Strontium 90, and cancer, milk 
is getting about as massive an 
indictment as one can imagine. 
Although in each case the 
charges are either incorrect or 
exaggerated, they have just 
enough relationship to areas of 
scientific research to give them 
substance in the minds of the 
credulous. Unfortunately, there 
are a great many minds of that 
nature. As one somber wit put 
it, “Getting so that the only safe 
drink is whiskey.” 











on Dr. Hueper in Bethesda, Maryland, 
during November. He told us. that 
probably none of the paraffin now 
sold and used in this country will pro- 
duce cancer in those who come in 
contact with it. He authorized as a 
direct quotation the statement: “The 
evidence we have on hand so far 
makes it rather unlikely that any can- 
cer hazard exists from the use of 
paraffin-coated food containers in this 
country. This, of course, includes milk 
containers. I buy milk in paraffined 


containers for our home.” 


The production of paraffin from 
petroleum may have led to the asso- 
ciation with cancer. It has been known 
for some time that certain high boil- 
ing petroleum fractions may produce 
tumors in mice under experimental 
conditions. We still lack proof that 
even these substances have a similar 
effect on the human skin. It has been 
reported, however, that workers with 
a long history of frequent and _pro- 
longed exposure to crude paraffin in 
the first stages of its refinement have 
developed skin cancer. But this is not 
the paraffin used on milk containers 
and the “high boiling fractions” men- 
tioned are not associated with paraffin 
and its production. 


Crude oils vary in their composi- 
tion, even crude oils from neighboring 
locations of a given field can vary 
Some of 
the crudes have among their various 


widely in their properties. 


properties what is known as an “aro- 


matic fraction.” It is this fraction 


(Please Turn to Page 73) 
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The best behaved containers are coated with these 
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Conoco Dairy Waxes 


made specifically for Pure-Pak operations 





...With Polyethylene 


Smart, Satin Finish. Makes con- 
tainers good to look at . . . nice 
to handle. Count on it for a 
smooth, even coating. 

Extra Toughness and Strength. 
Exceptionally tough 
film offers far greater re- 
sistance to scuffing and 
marring. Keeps cartons 
straighter by imparting addi- 
tional strength to the paper- 
board. 

Reduces Wax Consumption. 
Coats more cartons-per-pound 
of wax. Increases have run as 
high as 21%. 

Highly Recommended for Butter- 
milk and Orange Drink Cartons. 
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Oil Company 
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Rapid Carton Saturation. 
Quickly and thoroughly pene- 
trates the carton. Enhances 
container strength. 

Uniformly Effective. 
No let-down in wax 
strength and wax coat- 
ing. The same invariable high 
quality—container after con- 
tainer. 
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DAIRY 








Pure-Pak Division | 
Ex-Cell-O Corporation 


1200 Oakman Boulevard, Detroit 32, Michigan } 
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Fairmont Signs 22-State, 
Five-Year Labor Pact 


has concluded an area-wide 

agreement with the International 
Brotherhood of Teamsters for the next 
five years. Fairmont is the second 
large company within the past few 
months to follow the pattern of what 
has been called a “new trend in labor 
negotiations’ by Paul Potter, noted 
dairy labor authority. 


F AIRMONT FOODS COMPANY 


The Beatrice Foods Company’s 
area-wide contract, the first of its kind 
in the industry, was assessed by Mr. 
Potter in the September American 
Milk Review as the forerunner of 
more and more of this type of labor- 
management agreements in the dairy 
industry. 


Area-wide company-union bargain- 
ing agreements have been the target 
of heavy criticism by some segments 
of the industry. The Labor Sub- 
Committee, of the Dairy Industry 
Committee, for example, describes this 
tvpe of agreement as a manifestation 


of the growing monopolistic power of 
unions that “will inevitably reduce or 
eliminate competition between com- 
panies in the industry and squeeze 
the smaller companies out of busi- 
ness...” Borden’s and National 
Dairy, says Mr. Potter in his “Dairy 
Labor Reports,” leave the responsi- 
bility and authority to deal with labor 
in the hands of management heads 
of their respective regions or zones. 


The Fairmont pact applies to the 
company’s operations in 22 states: 
Alabama, Arkansas, Florida, Georgia, 
Illinois, Indiana, Iowa, Kansas, Ken- 
tucky, Louisiana, Michigan, Minne- 
sota, Mississippi, Missouri, Nebraska, 
North and South Dakota, Ohio, Okla- 
homa, Tennessee, Texas, and Wis- 
consin. 


Generally, Dairy Labor Reports 
says, the agreement covers local plants 
where the Teamsters union is pres- 
ently recognized or will be recognized 


during the five-year period. Money 


matters, such as wages, hours, com- 


mission rates, vacations, and fringe 
benefits are negotiated locally into an 


Addenda to the Master Agreement. 





Matters not settled locally come up 
for final disposition before a Joint 
Area Committee, composed of three 


company and three union members. 


The Master Agreement deals with 
many important subjects: union rec- 
ognition, transfer of company title or 
interest, union shop, check-off, proba- 
tionary employees, maintenance of 
standards, stewards, time off for union 
activities, leave of absence, work as- 
signments, picketing, discharges, loss 
or damage, bonds, examination and 
identification fees, vehicle passengers, / 
workmen's compensation, military ser- 
vice, equipment accidents or reports, 
paid for time, posting notices, union 
cooperation, union activities, separa- 
tion of employment, inspection privi- 


leges, sanitary conditions, separability | 


and savings clauses, seniority, Joint 
Area Committee, disputes or griev- 
ances, negotiations, length of contract 
and termination clause, with provision 
for an addenda covering wages, hours 
and conditions not set forth in the 
Master Agreement. 
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|G Puslity Built ~ 
MILK CANS 


in Std. and Dispenser Types 
All Stainless Steel! 
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CLIP TYPE ‘ 
20 QT. DISPENSER : 
n 
PLASTIC 
CAP 

STAINLESS ‘ 

STANDARD 20 QT. CHANNEL TYPE CUP TYPE DISPENSER 20 QT. STEEL COVER 

STAINLESS DISPENSER 20 QT. (WITH CAP) 7” DIAMETER 

PENN-MICHIGAN MANUFACTURING CORP. 
2730 SCOTTEN AVENUE., DETROIT 10, MICHIGAN 
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union * DESIGN : A SPRAY VAT ideally suited for all cheese require- 
ments, especially for Cottage Cheese Making. 


$e | e APPEARANCE . (Vat alone or with Automatic Forker and Agitator.) 
ene e PERFORMANCE 


Joint 


griev- for over a century the name Kusel has been 
hres well-known to Cheesemokers and Dairymen. 
re %: This close association to the men and the prob- 
vision lems of this big industry has enabled Kusel 
hours engineers and field men to properly evaluate 


in the 





CHEDDAR KING 
MODEL CKR — ROUND END Vat — to increase efficiency 
with Automatic Forking and Agitating. 





The vats illustrated are the result of this store- 
house of knowledge and experience. Each has a 
“Ppecific job to perform and can do it better than 

any other piece of equipment. 





CHEDDAR KING 


We know it Isn't always practical, but we would MODEL CK — SQUARE END VAT — durable and 
be happy to have you visit our factory so you con 


see the workmanship and construction of Kusel Equip- 


eee ment. The next best thing is to talk to a Kusel Owner NOTE: abeve vats con eee ee 
. 


low cost for minimum investment. 


- we'll be happy to send you the names of several Agitator and Forker Mountings for use with 
near you, existing equipment or with Kusel Model Di Forker 


Send for BULLETINS and Agitator. 


KUSEL DAIRY ._.. . 
— U i PM J ® T C0 especially adaptable 
; . to small plants; as 


DEPT. A : WATERTOWN, WIS. added capacity in 


large plants, or for 


; ; Sold by : laboratory use. 
KUSEL and other LEADING DISTRIBUTORS 
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By R. F. HOLLAND and J. C. WHITE 


Should Plants Encourage D. H. I. A. 
Testing—Vending Operations 


QUESTION—Can you tell us how 
many farmers are testing their herds 
regularly for fat and how the cows 
on test compare with those where 
regular, individual records are not 
kept? Would it be to the advan- 
tage of our plant to encourage 
D.H.I.A. testing? . 

D. D., Kansas. 

ANSWER-—As of January 1, 1956, 
there were 2,266 dairy-herd improve- 
ment associations operating and these 
associations were testing 40,984 herds 
with more than 1,400,000 cows. 


The following table points out the 
great superiority of tested herds when 
compared to all cows in the United 
States in the same years. 


Because the farmer is able to select 
his animals on the basis of production 
when the test is known, the tested 
herds have improved 2% times as fast 
as untested herds. 


D.H.1.A. has spread so rapidly that 
the large number of relatively new 
herds tend to hide the gains made by 
herds on long-time test. Farm records 
have shown an increase in average 
butterfat test of 50 pounds per animal 
over a 10-year testing period. 


factors have _ influ- 
enced production over the period that 
D.H.I.A. has been operative. Better 
feeding, better cow management, and 
better breeding have had a great in- 
fluence. These tools seem to have 


Many other 











TABLE 1 
—— D.H.1.A. ——All cows 
Year Av. milk Av. fat Av. milk Av. fat 
Ibs. Ibs. Ibs. Ibs. 
1906 5,300 215 3,646 146 
1954 9,363 372 5,447 213 
Increase 4,063 157 1,801 67 





The average production of all cows 
in 1954 was only slightly higher than 
that of the tested animals 48 years 
before when the cow-testing programs 
were first started. The tested animals 
were better originally but they have 
also improved at a faster rate as is 
evidenced by the greater increase 
in both quantity and test of milk 
produced. 
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been put to more use by cooperating 
farmers than by others. 

Farmers in testing associations have 
profited by the ideas and experience 
of other farmers because the news of 
successful practices travelled rapidly 
around the circuit and the success of 
one farmer induced the neighbor to 
improve his own practices. 


It is to the advantage of any milk 


plant to encourage herd improvement 
work. Cooperating farmers are gen- 
erally more prosperous farmers and 
contented producers are a necessity 
to a properly operated plant. Our ex- 
perience indicates that the testing 
farmer gives the plant a cleaner prod- 
uct that has been handled skillfully 
from the cow to the plant. 


No plant need fear that the “cow 
tester” will interfere seriously with the 
plant’s test on producer samples. True, 
the plant’s test may well disagree with 
the herd test but the tester well knows 
that the individual sample on the herd 
can be expected to vary from day to 
day, and will only accidentally match 
the plant composite test. Over the 
period of a year or more, however, 
the plant test and the herd test aver- 
age out closely. 


Where a large proportion of its 
farmers are participating in D.H.LA. 
testing, a plant will benefit greatly in 
quality and quantity of product. 


QUESTION—Would you please 
send us any information you might 
have in regard to operating a 
group of vending machines? We 
are particularly interested in the 
following factors: 


1. How many people should the 
average vending machine 
service? 


2. What amount of labor is re- 
quired in maintaining and 
servicing the machines? 


3. What is the expected life of 
the machines? 


4. What type of machine is most 
desirable (bottles, cardboard, 
or cup)? 
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vement 
ion Hotel Bar Butter Co., of New York, N.Y., 
rs and reports self-merchandising Waxed Paper wrapper 
cessity : 
a je helps capture wider brand acceptance, 
testing lower basic costs and higher volume sales 
r prod- Albert Lowenfels, President 
illfully Hotel Bar Butter Company 
“Ww been enthusiastic supporters of Waxed Paper pack- 
> “cow aging since we pioneered the Industry to this tremen- 
ith the dous sales-wrap back in 1941,” asserts Mr. Albert Lowenfels, 
. True, President of Hotel Bar Butter Company, New York, N.Y. 
Ze with ~ a 
t took six years to develop the perfect wrap to enclose 
knows ' Pap 
not only solid pounds of butter, but also individually wrap- 
1e herd mt ae 
panes ped and heat sealed quarters,”’ he stated. ‘However as other 
oil processors have discovered, Waxed Paper is the only one of 
an ie reasonable cost that really does the job. 
vanaiee. ‘We are extremely satisfied with its ability to protect butter 
+ aver. freshness and quality, as well as compelling immediate 
t aver q y P & 








recognition for our product. And we consider every Waxed 
Paper package to be a walking billboard for the Hotel Bar 

















of | its 
HLA. Brand! 
atly in “Of 19,500 independent retailers interviewed in our market 
“~~ area— incidentally the largest consuming area in the world— 
more than 10,000 of them feature Hotel Bar Butter in Waxed 
please . Paper. In fact, Hotel Bar is carried by more stores than all 
might other brands of Salt butter combined! 
ing a “Obviously, Waxed Paper deserves much of the credit for 
2? We our phenomenal success in the field.” 
in the 
That’s the word from Hotel Bar Butter. And it’s echoed 
daily by more and more processors all over America! 
sld the 
achine 
Waxed Paper teams up with the experience, facilities and services of the 
, nation’s top converters, delivers modern design packaging and product REMEMBER... 
dail protection that pays off in bigger butter business for you. And the job Waxed Paper is more than a 
3 and doesn’t stop here! wrapper. It billboards your brand, 
:? ; merchandises itself, selis itself. 
| Suggested traffic-stopping designs, sales ideas, actual samples, complete Waxed Paper is an advertisement 
life of cost sheets—they’'re all yours for the asking! So for expert packaging help, with genuine appetite appeal. 
| see your Waxed Paper salesman today. Or write or telephone us direct. In fact—/t's an appetizement! 
is most 
board, WAXED PAPER MERCHANDISING COUNCIL, INC., 38 South Dearborn St., Chicago 3, lll., Telephone: STate 2-8115 
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5. How many 2 pints of milk 
can we expect to sell per 
1,000 workers? 


R. W. T., New York. 


ANSWEF-I will endeavor to an- 
swer your questions in the order in 
which you have asked them. Definite 
answers to all of them cannot be 
given because circumstances vary so 
widely. 

1. The number of people the aver- 
age vending machine may serv- 
ice depends on a _ variety of 
factors among which are the 

type of location; that is, whether 
the machine is in an industrial 
plant where it is available to 
employees during stated 10- or 
15-minute periods in the morn- 
ing and afternoon and during 
the noon hour, or whether it is 
in an office building where peo- 
ple might have access to it 
throughout the day or in some 
other situation. It will also de- 
pend on the rapidity with which 
the machine dispenses its prod- 
Where the 
limited, a rapid-acting machine 
is indicated. Where sales may 
be made throughout the day, 
An- 
other factor to consider is the 


uct. sales time is 


speed is not so essential. 


number of deliveries that are to 


In a 
number of our installations :de- 


be made to the machine. 


liveries are made twice daily, 


thus essentially doubling the 
number of people who might be 
served. Each of our machines 
is serving from 100 to 350 peo- 
ple, depending on the above 


circumstances. 


9 


w 


The amount of labor required 
in maintaining and servicing the 
machines again varies with the 
type of machine, with the type 
of milk bottle used, and to a 
lesser extent with the location. 
With 30 
and 


machines in service 


using wax-coated paper 
cartons, we find that approxi- 
mately 12 man-hours per week 
are required for cleaning and 


servicing the units. 


We are amortizing our machines 
over a 10-year period. Many of 
them have now been in service 
for five years and are still oper- 
ating very satisfactorily. In fact, 
many of them now operate bet- 
ter than they did when new. 


The type of machine to be pur- 
chased will again depend some- 
what on the location to be serv- 
iced. In general, we prefer the 
cardboard over the 
glass bottle for vending ma- 
chines because of the ready dis- 


container 


posability of the carton. Ap- 
proved cup machines are rela- 
tively new in the New York 


State market and we have had 
no experience latest 
types. Ostensibly they should 
be quite satisfactory. 


with the 


Experience indicates that in fac- 
tory should be 
300 to 500 
half pints of milk per 1,000 
persons although this is again 
a widely 


locations you 


able to sell from 


figure, de- 
pending on the type of indus- 
try, the origin of 
many of the workers, the work- 


variable 
country of 


ing conditions, the temperature, 
and other considerations. 


MAJOR DAIRY FIRMS REPORT 
GAIN IN NET INCOME 


Earnings for the third quarter of 
1956 showed sharp differences in two 
of the nation’s leading dairy products 
organizations. Foremost Dairies re 
ported a gain of close to 13 percent 
over the same period last year. 
National Dairy 
showed a drop in third-quarter earn- 


Products Corporation 
ings of 2.2 percent. Both companies, 
however, reported a gain in sales and 
net earnings for the first nine months 
of the year over that experienced 
in 1955. 

Foremost, exuberant despite a 
pending complaint from the Federal 
Trade Commission charging violation 
of the anti-trust 
Clayton Act, said: 


provisions of the 
“Consolidated net income, after 
Federal and State taxes and after all 
charges on income, for the first nine 
months of 1956 totaled $7,809,511 as 
against $6,888,100 for the same pe- 
riod of the preceding year.” 

Blaming bad weather conditions 
and increased operating costs for the 
third-quarter decline, National Dairy 
told share owners: 

“For the September quarter, net of 
$9,858,000 was equal to 69 cents a 
share on 13,805,725 shares outstand- 
ing and was 2.90% of net sales, which 
totaled $339,396,000 for the quarter. 
The comparable figures for the third 
quarter of 1955 were net earnings of 
$10,082,000, equaling 75 cents a share 
on 13,532,113 shares outstanding and 
3.10% on sales of $325,434,000. In- 
creased operating costs, together with 
bad weather conditions affecting sea- 
sonal sales during the normally peak 
months of July and August, principally 
accounted for the quarter’s decline in 
earnings.” 
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BIS mixture of 
phosphor 
bronze and 
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with fine istle. 
For fittings and 
valves. 1” to 3” 
diameter. 14” 
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No. 2060 HOLDING TANK BRUSH 


Write for catalog showing complete line of DAIRY BRUSHES, MILK & CREAM 
SEALS for Separators and Clarifiers and PLUNGER PACKING for Homogenizers 


~ Mor 


DAIRY BRUSH CO., INC. 


READING e PENNSYLVANIA 
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No. 110 


90° Bend 
brush of 
bronze and 
silver 
wires and 
fine istle 
for 
pasteurizing 
plants. 
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Lynch Packaging Machines Are 


PROVEN IN THE PLANT 
of Blue Plate Foods, Inc. 














t * 
_ 
® 
A 
in” Fe 
{a ; « i. 
Shown above are four Lynch Model TF-KEF Precision-engineered by Lynch 
combinations installed at Blue Plate Foods, Inc. in The Lynch Model TF-KEF combination that 
Atlanta, Georgia. Here thousands of pounds print forms, wraps, and cartons butter, 
of the finest oleomargarine are produced weekly. oleomargarine and similar products, is the result 
The dependability and economy of the Lynch of the continuing program of research and 
Model TF-KEF assure economical production and experiment by Lynch engineers to provide the 
attractive, uniform packaging to meet the finest in automatic packaging to the food, 
exacting standards of Blue Plate Foods, Inc. confectionery and novelty fields. 





ANDERSON, INDIANA 
Branches—Wallington, N. J. 
Chicago « San Francisco 
Atlanta « Export Dept.: 


Anderson, Indiana 


Write, wire or phone for complete ne 
< 

information. A Lynch sales engineer 

will be glad to help you with 


your packaging program. 
y Bs s 
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You Bo Not Wake an Independent 
Contractor Out of a Routeman by 


LEASING A MILK ROUTE 


N ORDER of the New York 

State Labor Relations Board, 

enforced by the Supreme Court 
of that state on June 25, directed the 
Johnstown Milk Company to bargain 
collectively with an employee union, 
the Milk, Ice Cream Drivers & Dairy 
Employees, Local No. 787, AFL. 


In explanation of its failure to 
obey this command the dairy com- 
pany maintained that its route drivers 
were not employees but independent 
contractors, that the relation between 
them and the dairy company was not 
that of employer and employee. 


On January 19, 1954, this union 
had been certified under the state 
labor law as: the exclusive bargaining 
representative of the employees of this 
company, including the route drivers. 
Shortly afterwards leases were made 
by the dairy company to their route 
drivers of specific milk routes in Johns- 
town and its vicinity. 

The circumstances in this instance, 
surrounding the lease of these milk 
routes, the court compared to a sim- 
ilar arrangement made by another 
dairy company in that state to escape 
the obligations created by the Work 
men’s Compensation Act. 


In that instance the Netherland 
Dairy Company in Syracuse had 
divided its market area into separate 
routes which were allotted one to 
each of its salesmen. One of the sales- 
men was thrown from a wagon of the 
dairy company and injured. When he 
sought an award under the Workmen’s 
Compensation Act the company inter- 
posed this defense recently set up 
against the State Labor Relations 
Board by the Johnstown Milk Com- 
pany, that the man was not an em- 
ployee but an independent contractor. 
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By ALBERT W. GRAY 


No Real Difference in Relationship 

In its decision in that instance, 
which the court followed as authority 
for its ruling in this recent action for 
enforcement by the State Labor Rela- 
tions Board, the court said: 

The contract is adroitly drawn to 
suggest a different relation, but the 
difference is a semblance only. There 





COLD COMFORT 

Expressing confidence in a 
favorable ending to the govern- 
ment’s charge that it violated 
the anti-merger section of the 
Clayton Act, Foremost Dairies 
gave its stockholders what com- 
fort it could with the statement, 
“It may be of interest to note 
that, in recent weeks, other of 
the nation’s leading dairy con- 
cerns also have been cited in 
complaints by the Federal Trade 
Commission.” 











is significance in the very description 
of the claimant. He is to be a sales- 
man, not a jobber. He is to travel a 
prescribed route, to use an allotted 
horse and wagon, to submit to super- 
vision at the pleasure of his employer 
and to hold himself subject to dis- 
charge at will. The milk and cream 
that he vends does not belong to him. 
He vends it for the company. What 
he does not dispose of, he returns; and, 
if he withholds the proceeds of a sale 
in excess of his commissions, he takes 
something not his own. 


“In the event of a sale on credit or 
a failure to collect the cash, he is ac- 
countable at the end of the day as if 
cash had been received; but the com- 
pany will relieve him of the guarantee 


and assume the collection of the ac- 
counts if the customers are good. 


“We may be sure that seldom, if 
ever, will he choose to give a term 
of credit unless satisfied that the fav- 
ored customer is approved by the em- 
ployer. Much of his apparent freedom 
is in truth apparent only. He may sell 
for a price in excess of the schedule 
made known to the public but it is 
plain that if he tries to do so the 
customers will refuse to buy. A sale 
above the schedule was a contingency 
too improbable to have to reckon with 
at all. 


“He may sell for less than the retail 
price and does so to the wholesale 
trade but in that event the difference 
comes out of his commission so that 
the profit to the company is unaffected 
by the change. 


“If he does anything at variance 
with the will of his employer, its 
policy or performance, he knows that 
his employment may be ended over- 
night. He is bound hand and foot 
as long as he works the route at all, 
his freedom an illusion and his inde 
pendence but a name.” 


Definition of Independent 
Contractor 

Definition of the phrase “independ- 
ent contractor,” under which this New 
York dairy company sought to classify 
its drivers, according to a well-recog- 
nized legal authority, is: “An independ- 
ent contractor is one who contracts 
to do certain work according to his 
own methods and without being sub- 
ject to the control of his employer 
except as to the product or result of 
his work. Very broadly speaking, 
when an employer may have pre- 
scribed what shall be done but not 
how it shall be done or who shall do 
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it, the person employed is an inde- 
pendent contractor.” 

In its conclusion that the Johnstown 
Milk Company had wrongfully re- 
fused to bargain collectively, that its 
drivers were not independent con- 
tractors and that the order of the 
Board to that end 
enforced, the 
Court of that state said: 


Labor Relations 


should be Supreme 

“The negotiation and conclusion of 
the so-called lease agreements directly 
with the employees individually in 
disregard of the certification consti- 
tuted a violation of the collective bar- 
gaining obligation. The act contem- 
plates that rates of pay, wages, hours 
of employment or other conditions of 
employment, be made through the 
process of collective bargaining with 
a duly chosen representative. 

“Thus any attempt to evade the re- 
quirement for such collective bargain- 
ing is a refusal to bargain collectively 
with the employees represented.” 





REFERENCES 
N. Y. State Labor Relations Board v. Johns- 
town Milk Co., Inc., 56 A.L.C. 1175, New 
York, June 25, 1956. 
Matter of Glielmi v. Netherland Dairy Co., 
254 N.Y. 60, June 3, 1930. 


John Perry of Sealtest, 
Technologist and Engineer 


OW DO YOU write about the 
4 passing of a friend? How do 
you capture the genial smile 
and the independent forelook and the 
cigar ashes that always dropped when 
How do 


vou describe the agile mind that 


they weren't supposed to? 


ranged so far and probed so deeply 
into the serried maze of milk proc- 
essing? 

You knew John, didn’t you? If not 
personally, then by reputation? John 
Perry of Sealtest, Assistant to the di- 
Plant Production, National 
Dairy Products Corporation? He 
Talked a lot, too. 
Industry meetings, conventions, engi- 
neering groups, trade journals, tech- 
nical publications—that sort of thing. 


rector of 


wrote a great deal. 


Always with something to say, always 
with an idea, a look ahead, a prom- 
ise for the future. 

Oh, he was a stickler when it came 
down to detail. How he studied those 
gaskets on plate heaters! How he 


wrestled with the problems of clean- 
ing in place—hydraulic cleaning, he 
called it. Remember the mechanical 
cleaning aids that he developed? The 
brushes had to be right and the solu- 
tion had to be right and the controls 
had to be right. But when he was 
through with them they were ready 
to do a job of work. He was a stickler, 
all right. He looked all of the horses 
in the mouth before he bought them. 
But if he said a thing was sound you 
could bet your nylon bristles that it 
was sound. 

John died on October 25, one of 
the most widely-known and respected 
men in the field of dairy technology 
in the United States. He was 61 years 
old. For more than 30 years he gave 
the best that he had to the dairy in- 
dustry and that “best” was very, very 
good. 

Well, so long, John. We'll keep on 
scrubbing but it won't ever be quite 
the same again. 








You 


asked tor it--" 
so order NOW ! 
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Wax, almost as old as civilization it- 
self, is now being remarkably up- 
graded and improved by combining 
it with the newest of polymers, A-C 
POLYETHYLENE. This low-molecular- 
weight, low-viscosity polyethylene 
easily and economically up-grades 
both paraffin and microcrystalline 
waxes, replaces costly vegetable 
waxes. 

Because A-C POLYETHYLENE han- 
dles as easily as wax, there’s no need 
to change processing methods... you 
can blend it on all conventional 





4 
Semel 





equipment whether for hot melt or 
emulsification processes. And, A-C 
POLYETHYLENE is low in cost, uni- 
form in supply and quality. 


Added to waxes, A-C Polyethylene 
improves: 


blocking gloss scuff resistance 
color intensity hardness water resistance 
coverage mileage tensile strength 


Further, A-C Polyethylene helps: 


© decrease slip 

® reduce bulging and leaking in dairy cartons 
® aid weatherproofness of building materials 
® protect yarns and fibers in textiles and paper 





AC Polyethylene 








December, 1956 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
Allied Chemical & Dye Corporation 
Room 501-L, 40 Rector Street, New York 6, N. Y New York - Cleveland - Chicago 


Important 
new things 


are happening 


to waxes 


Check this list for industry-proved applications of 
A-C Polyethylene; then investigate its advantages 
in your formulations: 


Leather 

Linoleum 

Metal powder lubricants 
Paints, lacquers and 


Asbestos shingles 
Bottle cap liners 
Boxboard containers 
Candles 


Carbon paper varnishes 

Color dispersants Paper, coating, laminating 
Cosmetics and sizing 

Crayons Pharmaceuticals 

Dairy cartons Plastics 


Fibre drums and cups Polishes, liquid and paste 
Fruit and vegetable Potting compounds 

coatings Printing ink 
Glass bottle coatings Textile size 
Industrial coatings Tile, asphalt, cork andrubber 
Insecticide spray Wax blending 
Investment waxes Wire and cable 


Write on your letterhead advising us of intended 
use. We will send you data sheets and samples of 
the appropriate grades of A-C POLYETHYLENE. 





*Trade-mark 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Profitability of lce Cream Mix Compared 
to Butter and Nonfat Dry Milk 


QUESTION—We receive in our plant approxi- 
mately 80 million pounds of whole milk each year, 
all of which is made into butter and nonfat dry milk. 
The capacity of our drying equipment is inadequate 
during the flush season, when we are forced to sell 
considerable volumes of skim milk at prices below 
that which we could realize if we processed it in our 
own plant. Lately we have been approached by an 
ice cream manufacturer who would like us to supply 
him with an ice cream mix base containing 25 percent 
fat and 18 percent serum solids. We wonder how prof- 
itable that would be compared with our present outlet 
for butter and nonfat dry milk? 


ANSWER-In order to compare the returns from 
the two operations we need, of course, to know the pos- 
sible prices of the various products and we need to estab- 
lish the costs of making them. You have already informed 
me that at the moment you sell your butter at 62 cents per 
pound and the nonfat solids at 16 cents per pound. The 
price for mix base varies somewhat, but we shall assume 
for this comparison that you may obtain 76 cents per 
pound fat and 15 cents per pound serum solids. The price 


for 100 pounds of 3.5 percent milk at your plant is $2.93. 


If we assume a butter overrun of 1.22 percent and 
a yield of 8.8 pounds of nonfat dry milk per 100 pounds 
of milk your returns from this operation would be as 
follows: 


Butter: (3.5) (1.22) (0.62) 
Nonfat dry milk: (8.8) (0.16) 


$2.64 
$1.40 


Total $4.04 


il 


From this we must subtract the manufacturing cost. 
Since I do not have specific cost information from your 
plant, we shall make an assumption based on ‘a study 
by Walker et al.’ in which the total manufacturing cost 
in a plant of your type and volume was calculated to be 
70 cents per 100 pounds of milk. 


60 


Hence we may estimate your earnings from the butter 
and nonfat dry milk to be 

$4.04 — (2.93 + 0.70) = 0.41 per 100 pounds of milk 

Turning now to the ice cream mix base, let us base 
our calculations on the preparation of 1,000 pounds of 
mix containing 250 pounds of fat and 180 pounds serum 
solids. 





180 
Lbs. of skim milk ded = = 2,045 
0.088 
Total pounds of milk and cream needed = 2,045 + 250 


= 2,295 
If only whole milk (3.5 percent fat) were used we 
will be short 


250 — (2,295) (0.035) = 170 pounds of fat 


"Walker, S. A., Preston, H. J., and Nelson, G. T. An Economic 
Analysis of Butter—Nonfat Dry Milk Piants. University of Idaho 
Research Bulletin No. 20. 1953. 
which can be supplied from 

170 


—_——-————— = _ 465 pounds of 40 percent cream 
(0.40 — 0.035) 


The amount of whole milk needed is then 
2,295 — 465 = 1,830 pounds 
The fat in the 465 pounds of 40 percent cream will 
require an additional 
(465) (0.40) 


= 5,312 pounds of whole milk 
0.035 


The total weight of whole milk needed is 1,830 +- 5,312 = 
7,142 pounds and the surplus skim milk from that is 
5,312 — 465 = 4,847 pounds 

The net income from drying this skim milk (assuming 
a manufacturing cost of five cents per pound of nonfat dry 
milk) we shall estimate to be 

(4,847) (0.088) (0.16 — 0.05) = $46.92 

The total income from all the milk involved in making 

1,000 pounds of mix base is then estimated as follows. 


Fat: (250) (0.76) = $190.00 
Serum solids (180) (0.15) = $ 27.00 
Surplus skimmilk = $ 46.92 





Total $263.92 
(Please Turn to Page 95) 
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YO U GET Ti f BEST The finest name in separators 
a 











































° Pail. of ae ny 
Look at facts, not claims. Here are Fos a 
s 
some of the advantages you get’ ‘ 

. . . , 1 
only in the Westfalia line — . Proof of Westfalia’s vibration-free 3 
ask any user. These features are * operation: Run any Westfalia / 

b ° e si machine—place a nickel on edge Pa 
unobtainable in any other separator *._ on level surface—coin will _»* 
Se, remain upright! a a 


- 


on the market. Compare! 


Ke 


No vibration 

You get heavy, non-expanding cast frames clad in 
stainless steel plate, not merely fabricated frames. 
Cast frames mean more rugged construction, thus 
greater stability, no vibration—see “coin test” sketch. 


Smoother-running performance 

You get one-piece solid drive spindles, which run 
more smoothly than hollow spindles, and eliminate 
condensation in the gear chamber. You get precision 
built parts—part replacement is unbelievably low. 


Highest separating efficiency 

You get highly polished discs to assure non-turbu- 
lent flow for unmatched separating efficiency, thus 
giving additional profits. 


Designed for sanitary standards 

You get TOP FEED for easy accessibility, easier 
cleaning. No messy floor level milk feed connections. 
Milk stream does not run through drive spindle—You 
get milk stream contact parts made of stainless steel 
with smooth, easy-to-clean surfaces. Permanently bal- 
anced bowl is made of forged high strength stain- 
less steel. 


Heavy duty motors 


You get special torque-controlled motors, which 





are oversized and operate at low starting amperage 
for protection against burn-out. Westfalia motors 
start smoothly, last the life of the machine. 








= INQ - | >) | ie Get all the facts 
| from your Westfalia 
c 0 R P o 6 ae ee D dealer today 






75 West Forest Avenue, Englewood, New Jersey 


RIGHT 


Or 


WRONG 


in 


Labor 


What Should You Do About an 
Employee Who Works Part Time 
For a Competitor? 

What Happened: 

Gene Snyder was a good employee, 
and had worked for the company for 
fifteen years. One evening, his super- 
visor, while walking home, noticed 
Snyder entering a competitor's plant. 
The next day, the supervisor asked 
Snyder if he was working for another 
company after hours. Snyder said, 
“Yes, | work there part time.” He was 
ordered 


to quit the other job and 


agreed to do so. But the company 
felt that, in addition, Snyder should 
be taken to task. So it issued a warn- 
ing slip which was put into his per- 
sonnel file. Snyder complained about 
the reprimand because he felt such a 
mark might stand in the way of a 
raise. 


merit Management refused to 


rescind the warning, and the case 
came to arbitration. The management 
position was: 
1. Working for a competitor was a 
breach of “employment ethics.” 
2. We spent a lot of money train 
ing the employee, and the com- 
petitor was using his skills part 
time. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


3. Although there is no proof that 
the employee gave away any 
confidential information, there 

is always that danger. 
The worker argued that as long as 
the employee does a good job, the 
company has no control over his out- 


side activities. 
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Was The Company: 


RIGHT | WRONG 


What Arbitrator Leonard A. Keller 
Ruled: “As a general statement, it is 
true that an employee has a right to 
govern his private life. He may beat 
his wife, drive his car recklessly or 
get drunk. These 


occurrences may 


concern the public authorities but 


they are none of the employer's 


business. 
“Where the 


to the business of the employer, how- 


misconduct is related 
ever, the power to discipline may be 
upheld. The employer has authority 
to issue and enforce rules governing 
Such 


nature 


the conduct of his employees. 


rules must be reasonable in 
and germane to the business of the 
employer and the work relationship. 
A rule prohibiting ALL outside em 
ployment, so inclusive, let us say, as 
to forbid an employee working an 


hour or two as a relief clerk in a store 


during Christmas, might be called 
unreasonable. 
“However, such outside employ 


ment might be forbidden where it has 
proven that as a result, the quantity 
and quality of the employee’s work 
has deteriorated, or that outside work 
caused frequent absence or tardiness. 
or in some other way was a disadvan 
tage to the principal employer. In 
this case, the possibility of conflict 
Work for a 


competing firm tends to breed sus 


in loyalty does exist. 
picion, distrust, and destroys the con- 


fidence and sense of cooperation be- 





LICK THE 2 AND 4 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE (2) QUART () HANDLES 


Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AM-|2 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana J 


Phone ATlantic 9-5576 MARY PURE-PAK | 


4 


a 


SALLY CANCO 





De 
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SOLAR 


MILK MINDER 
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SOLAR QUALITY — second to none! 


Look at a Solar MILK MINDER. Inside _ milk drains through the outlet valve, rolls 
and out it reflects the tops in quality _ freely off the stainless steel sides, always 
and design. Every work saving feature assuring you speedy milk pick-ups. 
you need has been incorporated in the Feature for feature the Solar 
MILK MINDER. The low sweeping MILK MINDER gives you more in qual- 
design, the absence of corners that makes ity, more in labor saving benefits, more 
cleaning a snap. The ease with which PROFITS than any other bulk cooler. 






















SOLAR FINANCING PLAN — fhe most liberal! 


Everything your producers need—a Solar MILK MINDER of their 
choice, compressor, installation, calibration, hose port, water 
heater (if required) and vent fan (if desired) —can be purchased 
on the Solar Financing Plan. 


Nothing Down—4 Years to pay! 


That’s right . . . nothing down, 4 years to pay 
the balance and low interest rates only 5% 
simple interest computed monthly on 

the unpaid balance. Solar handles 
all the paperwork. 


‘ 


TO SM AeA Whe Mts € 60 Rees 







ey free! 


Catalog and finance booklet 


— order one for everyone on your route. 


Quantity needed? 
Name 
Address 

City State 
12-56 AMR 
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tween employer and employee. Griev- 
ance denied.” 


Can You Discipline a Union Of- 
ficial if He Advises Employees Not to 
Obey a New Company Rule? 

What Happened: 


One morning the company posted 
a notice in all locker rooms that em- 
ployees would be required to be on 
their jobs when the shift began. It 
seems that previously, workers would 
take time to get into their work 
clothes, and would not get to their 
tasks until five or ten minutes after 
the shift bell sounded. 


The day after the notice appeared, 
a group of union officials gathered 
outside the plant gates and told the 
employees that the company’s new 
rule was invalid. The union people 
set up a loudspeaker system and dis- 
couraged the workers from going into 
the plant any earlier than they had in 
the past. As a result of this, quite a 
few employees arrived at their work 
places five to ten minutes after the 
shift started. 


The employees were not disciplined. 


but the union officials who worked 


in the plant were all given a_ week's 
suspension. When the case came to 


arbitration, the union men argued: 


1. You have no right to discipline 
us because our activities took 
place outside the plant, and on 
our own time. 

2. We were just holding a union 
meeting off company property. 





none of managements 


That’s 
business. 


Our activities did not affect 


jw 


production. 

1. You didn’t discipline the em- 
ployees who came in late, so 
why take it out on us? 

The company argued: 


Your plant 
was not a normal union meeting. As 


activities outside the 


a result of your harangues, production 


was interfered with because many 


employees came late. 

You instructed employees to dis- 
obey a plant rule. This you have no 
right to do. If you didn’t like our rule, 
take it up through the grievance ma- 
chinery. That’s what it’s there for. 
Was The Company: 

RIGHT | | WRONG |) 

What Arbitrator I. Robert Fein- 
berg Ruled: “Employees must nor- 
mally obey instructions given by the 
company, even though they believe 
such rules to be improper. Their rem- 
edy is prescribed by the grievance 
token, a 
union officer has no right to direct an 


machinery. By the same 
employee to disobey a company rule. 
His authority is expressed in the duty 
to take the matter up with super- 
vision and to seek an adjustment 
through negotiations and the griev- 
ance procedure. It is clear that these 
union officials stationed themselves 
outside the plant to advise employees 
to disobey a rule. The suspension 
meted out by the company is there- 
fore not without 


merit. Grievance 


denied.” 





Durability, strength, lightness, 
ease of sanitation... outstanding 
features that make Superior 
Wire Crates your best buy. 











No, FHH1120-SS-5 — Self-Stacking 
with formed hand holds 
New “Bumper Guard” optional. 


Ice 

Cream 
Hardening 
Case. 
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No. 4420 SS 

Self-Stacking with top frame. Metal 
corner plate provides permanent 
embossed Identification. 


No. 740 SS Self-Stacking 
Crate for square 
gallon bottles. 


JOHN WOOD COMPANY 





No. 960 — With stackers and two- 
wire dividers for half gallons, 


° ee CANT Th 
Superior Metalware Division ay) 
509 Front Ave., St. Paul 3, Minn. EE 


WIRE CRATES for paper and glass bottles * MILK CANS 
CREAM CANS * HOODED and OPEN PAILS * STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 
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Crown’s famous Dacro Cap gave the dairy industry 
the first one-piece cap that combines low cap cost, 
plant operating efficiency and economy, and con- 
sumer acceptance. 

The Dacro Cap, combined with Crown’s Cemac 
fillers and capping equipment, gives dairymen the 
most profitable “inside” combination—fast, efficient 
production, cleanliness and low maintenance costs. 


December, 1956 


~ dairy leaders 


! 
| 
| 
| 
! 
| 


al 





0. 


al * ad 
& 


Combine all this with Crown’s Bottle Replace- 
ment Plan and you'll see why so many dairymen 
have found the switch to Dacro Caps both practical 
and profitable. 

That’s why “one company responsibility” pays 
real dividends when you ... call on Crown. 


CROWN CORK & SEAL COMPANY, INC., BALTIMORE 3, MARYLAND 
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ERLE 
CRATE 


Every dairyman knows it’s 
natural for milk crates to get 
rough usage. It can’t be helped. 
That’s why milk crates that 
are easy to handle and give 
long, dependable service are 
most in demand. Superior de- 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry 
for over 30 years. 


ERIE MODEL E 


for square glass milk bottles 


ERIE 
MODEL E-PC 


for paper milk containers 


WRITE FOR FREE LITERATURE 
on Crates for all Sizes and Shapes 


of Paper and Glass Containers 
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Pressures Por Change 


Moun ting as 


Wisconsin Group Calls for 





Revision of Federal Orders 





ECOGNIZING the inexorable 
pressures for change brought on 
by a shifting, rapidly-increasing 

population and the dramatic evolu- 
tion of improved techniques of pro- 
duction and distribution, the Wiscon- 
sin Creameries Association adopted a 
number of resolutions at its 
convention. 


annual 


Covering practically all aspects of 
the dairy industry from Federal Orders 
to quality control, the resolutions re- 
flect the alertness to 
changing times and conditions. 


Association’s 


Would Change Compensatory 


Pricing 
Most spectacular of the Associa- 
tion’s actions was the resolution 


advocating the amendment of the 
Agricultural Marketing Act of 1937. 
The one change the Association would 
like most to see effected in the Fed- 
Milk Marketing Orders is the 
compensatory pricing of milk. The 
motivation behind this, obviously, is 
the desire on the part of Wisconsin 
and other midwestern producers to 
crack the rich northeastern fluid mar- 
ket, from which they presently feel 
they are excluded. 


eral 


Even if the compensatory payment 
restriction did not exist, western pro- 
ducers would still be at a disadvan- 
tage in relation to milk produced 
closer to where it is consumed in the 
northeast because of the heavy freight 
differential. 

Desire Other Changes 

Other changes in the law they feel 
would give them a more equitable 
competitive position and a fairer price 
are: the abolition of “down classifica- 
tions” of “other sources of milk;” elimi- 
nation of shipping requirements on 
pool plants; establishment of a divi- 
sion within the U.S.D.A. to represent 
the public interest on Federal Orders, 
reporting only to the Secretary of 
Agriculture and a provision that all 


fluid milk, as priced to producers, 
shall be based exclusively upon the 
general level of manufacturing milk 
prices. 

The Association asked for a shift of 
emphasis in the government support 
program from one based on manufac- 
tured milk products to one based on 
fluid milk, “since the fluid milk busi- 
ness is the dominant part of the dairy 
industry.” Support prices, says the 
Association, should be based on the 
general level of prices paid for milk 
for bottling purposes. 


Avoid Confusion 

To avoid confusion on Government 
price announcements, the Wisconsin 
group called for future announcements 
on a state and national level of the 
average price of 3.5 butterfat test milk 
sold for fluid purposes and the aver- 
age price of 3.5 butterfat test milk 
sold for manufacture. 

The Association showed only one 
blind spot. That was in its tacit 
refusal to recognize that the war be- 
tween oleomargarine and butter has 
been over for a long time and that the 
consumer-public likes and buys both 
products. The group wants to take 
the yellow out of oleomargarine 
federal legislation and _ en- 
forcement. 


through 


The association favored the objec- 
tive of encouraging higher quality as 
indicated by the quality requirements 
in the government purchase programs. 
They believed, however, that the 
standards for milk 
should be uniformly applied to all 


raw and cream 
dairy products purchased by the gov- 
ernment in all areas. 

Other resolutions concerned matters 
such as import controls, research, min- 
imum plant standards, cream stand- 
ards, school lunch program, imitation 
dairy products, government disposal 
program, reciprocal inspection, promo- 
tion and quality standards. 


American Milk Review 








cers, 
1 the 
milk 


ift of 
pport 
ufac- 
d on 
busi- 
dairy 
; the 
1 the 
milk 


iment 
‘onsin 
ments 
f the 
+ milk 
aver- 


milk 


y one 
tacit 
ir be- 
r has 
at the 
both 
take 
arine 
1 en- 


objec- 
ity as 
ments 
rams. 
t the 
cream 
to all 


> GoV- 


iatters 
, min- 
stand- 
itation 
sposal 
romo- 


VACUUMIZERS 


e — a Do More At Less Cost 




















CHESTER-JENSEN 








.-- In Least Space 
--- Simplest Manner 


Remove Air 





Deodorise Without 
Adulteration 



































®* Remore Onion and 
Garlic 


° Do Not Cause Loss 
of Cream Line 





A new bulletin describing the 
Super and other Chester-Jensen 
Vacuumizers is now available. 


“TB 


CHESTER Ne 


ci 


NE OF THE brush fires of 
controversy over price regu- 
lation that 
parts of the country has been smoth- 


smoulder in all 


ered temporarily in New Hampshire. 
There, the Milk Control Board has de- 


State Control Issue Summed 
up in New Hampshire Battle 


cided to continue its minimum 
price controls at both producer and 


retail levels. 


It has also given its blessing to 
limited quantity discounts. On home 
delivery purchases of five quarts or 
more may be charged one cent a quart 


less than the minimum 


scheduled 


milk price; purchasers of 10 quarts or more, 
two cents a quart less. Grocers are 
allowed a half-cent differential. Insti- 
tutions purchasing 400 quarts average 
daily for six months pay one cent less; 
800 quarts, two cents less per quart. 


The issue will rest here until the 


1957 legislature convenes, when a 





Saucier 
COMBINATION WEIGH 
CAN AND DUMP TANK 


Single compartment weigh can with 750 
Ibs. capacity and single compartment 
dump tank with 900 Ibs. capacity. 
SAUCIER offers a complete line of styles 
and sizes for regular or “Grade A" 
milk. Write for details of these and other 
models. 





Saucier Stainless Steel 
DUMP TANKS-WEIGH CANS 


(FOR GRADE “A” MILK) 





Two compartment weigh can with 750 Ibs. 


capacity for "Grade A"’ milk. 





Two compartment dump tank with 1,000 Ibs. 


capacity for "Grade A" milk. 


Fluid milk consumption is increasing more rapidly 
than production in the heavily populated areas, 
and milk dealers in those areas are going farther 
afield for their milk supplies. 

They require and demand GRADE A milk. 
Grade A regulations are spreading rapidly from 
state to state. 

Your production starts in the receiving room 
with weigh cans and dump tanks. Install Sau- 
CIER weigh cans and dump tanks for greatest 
efficiency and lowest costs, custom built for your 
individual needs, but available at standard 
prices. SAUCIER weigh cans and dump tanks 
meet all Grade A and sanitary regulations. 

SAUCIER products are made with extra fine 
craftsmanship and attention to detail, and in- 
corporate all the most modern features such as 
easy and accurate sampling, and Saucier’s ex- 
clusive Canadian type self-centering valve. Call 
your dairy supply distributor for complete in- 
formation and prices, or write 


Chas. Saucier & Son, Inc. 


Custom Built Stainless Steel Dairy Equipment 
2306 W. Broadway, Minneapolis 11, Minnesota 





DISTRIBUTORS 


Territories are open for 
dairy supply distributors. 
Write for complete in- 
formation today. 





SAUCIER 


STAINLESS STEEL PRODUCTS 





ESTABLISHED 1902 


MINNEAPOLIS, MINNESOTA 
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stiff fight is almost certain with pro 
ducer and distributor groups lining 
up against anti-control proposals. 


The board’s decision for continued 
controls came early in October after 
lengthy study of testimony taken on 
the issue at a 10-day public hearing 
last spring. 


The board advanced 20 reasons for 
coming to the decision to retain con- 
trols. These findings are, in effect, a 
summary of practically all of the argu- 
ments in favor of control anywhere. 


Removal of price controls in New 
Hampshire would threaten to reduce 
the quality of milk. 


Removal of controls would tighten 
the grip of stronger distributors in the 
market and ultimately produce higher 
prices to the individual milk consumer. 


The continuation of milk control 
prices will tend to preserve stabilized 
production and marketing conditions, 
thus assuring an adequate supply of 
milk of proper quality. 


Continuation of milk price control 
requires competitive improvements of 
quality and services without endanger 
ing the retail price to the consumer. 


The Milk Control Board finds that 
during the months of July and August 
and sometimes in November and 
December, the regular milk supply is 
not sufficient to meet the demand and 
must be imported to meet the daily 


New Hampshire requirements. 


Certain quantities of milk produced 
within the state are contracted for out- 
of-state markets on a year-round basis 
and do not constitute a surplus or an 
available supply of milk so far as New 
Hampshire is concerned. 


Some shortages and surpluses of 
milk are a normal seasonal variation 
that must 


be expected within the 


industry. 


In the absence of price controls, the 
evidence presented clearly indicates 
that there would be great economic 
loss to the producers, distributors and 


consumers. 


Removal of price controls would re- 
sult in a short-time reduction in the 
cost of milk to the consumer, but 


American Milk Review 
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eventually the big farmer and the big 
distributor would control the market 
and charge their own higher prices. 
This would in effect be price control 
by a few large companies, unregulated 
for the protection of the producer or 
consumer within the state. 


The distributor price spread is gen- 
erally lower than the comparable price 
spread of other distributors in the 
New England area; and the dealer 
spread in the controlled areas tends 
to be lower than comparable spreads 
in uncontrolled areas. 


The price of New Hampshire milk 
must be based on the New England 
basic Class I milk price formula to 
assure the consumers of New Hamp- 
shire an adequate supply of high qual- 
ity milk. 


Under that formula the New Hamp- 
shire consumer is able to buy a supe- 
rior product at a price as low or lower 
than that of other consumers in neigh- 
boring market areas. 


A reduction in the retail price of 
milk sold in stores would require a 
compensatory increase in home-deliv- 
ered prices. Deliveries to individual 
stores are not in sufficient volume to 
decrease materially the cost of such 
store deliveries. 


Store costs of distribution are less 
since a large proportion of store milk 
is handled in non-returnable paper 
containers, eliminating the handling 


and breakage of glass bottles. 

Some stores require special serv- 
ices of delivery and sale from milk 
distributors. 

Milk New 


Hampshire markets must receive as 


producers selling in 
good prices as competitive buyers in 
larger, out-of-state markets will pay 
or New Hampshire will lose its milk 
supply. 








Hey! Get offa my clean milk house floor. 


December, 1956 













NEW AID TO | 
BETTER COST : 
CONTROL 


Shows You the Job 
Your Scales are Doing 
to Control Costs, Guard Quality 


It’s scale check-up time! Time to measure your scales against 
today’s needs—-make sure they’re not falling short. The new 
Toledo Weight Fact Kit helps you look at your scales as a 
weighing system—shows you if any scales are ‘misfits’ in 
capacity, application or location. It will help you detect 
weighing inefficiencies that drain off profits. 

Request your easy-to-use Weight Fact Kit today. It’s free— 
no obligation! Take this opportunity to get the vital weighing 


information you need for efficient cost and quality control. 


Ly TFTOLEDO 


" Headquarters for Scales 
\ 





MAIL TODAY FOR FREE 
WEIGHT FACT KIT 








Eliminate errors ¢7 33°33? oO] >> --- ! 
in read ing, re- : Toledo Scale Company ' 
membering and 1 1406 Telegraph Road } 
recording weights 4 Toledo 1, Ohio ' 
—get fast, _aCCU- 5 Please mail to me a Toledo Weight Fact Kit without obligation, ' 
rate, printed 4 ! 
weight records 1! NAME — : 
with Toledo Print- : COMPANY ' 
weigh in a full 4 : 
rangeofcapacities §! APDRESS — 
for ticket, sheet or : city Te ee ZONE STATE ! 
ce reer OR EE Se | 
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From the State 


By BETHUNE JONES 


apitols 











@ Price Rise in California 
@ No Nose Thumbing in Connecticut 


@ Less Leader Problem in Minnesota 
LOOK FOR THIS MARK-— |, 7) 
WHEN YOU LOOK FOR 


Quality 


— In Sanitary Products designed ; 
to stand the test of time in perform- , a) 
ance, engineering, and materials. 7 
@ Sanitary Valves 
and Fittings 
@ C-I-P Line Fittings “Fining 
Cheese Vat Valves re 


Sanitary pumps 
: e KK 


@ Stainless Steel 
Exploded View of C.I.P. Union 





SF 


Valve No, 
10-F. 







= 


Tubing 


@ Stainless Steel 
Holding Tubes and 
Stands . 












No. 135 Centrif- 
ugol Pump 


Holding Tube Assembly 


Ca & 


PRODUCTS CORPORATIO 


2407 52ND STREET oie KENOSHA, WISCONSIN 
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CALIFORNIA: 
Bureau Raises Half-Gallon Price 
Half-Cent 


The milk control bureau of Cali- 
fornia has authorized a_ half-cent  in- 
crease in the price of half-gallons in 
Los Angeles and Sacramento, bringing 
the price in Los Angeles to 40% cents 
and in Sacramento to 42% cents. 


The bureau said the change was 
necessary because the price earlier 
was too low for half-gallons and was 
causing a shift in consumer buying 
habits from quarts to half-gallons. 


King-Size Boomerang 


This development was a boomerang 
thrown by distributors some months 
before that had zoomed back to slice 
them in the pocketbook: they had 
asked the bureau for lower prices on 
half-gallons. The bureau had obliged. 
The customers then responded with 
such enthusiasm that some distributors 
had to run their half-gallon machines 
18 hours a day, while their quart ma 
chines stood idle for long periods. 

The resulting inefficiency, com 
plained the distributors, made the 
lower half-gallon price a_ losing 
proposition. 


CONNECTICUT: 


Court Holds Producers Did Not 
“Thumb Nose at State” 


The Connecticut Milk 
Association is 


Producers 
a private carrier not 
subject to regulations of the state 
public utilities commission. 


This ruling, by the Superior Court, 
climaxed two years of litigation that 
began when the producers refused to 
apply for a public utilities commission 
permit to operate their fleet of trucks. 
One of the assistant attorneys general 
had charged that this was tantamount 
to the CMPA “thumbing its nose” at 
the state. 


Considered Themselves Exempt 


Major reason for the producers’ not 
applying for a permit was that, as 
farmers they considered themselves 
exempt from PUC jurisdiction under 
the law. 


As a consequence, the group bought 
out a trucking firm and started haul- 
ing its own milk without applying 
for the permit. The state stepped in: 
claimed jurisdiction; but the latest de- 
cision in favor of the producers clari 
fies the issue and renders the state's 
position untenable. 


American Milk Review 
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ALABAMA: 
More Weight Sought for Consumers 

On Milk Board 

Recognition of the need for con- 
sumers to have an expanded voice in 
the meetings of the milk board is ex- 
emplified in the recommendations of 
the _Legislative Reference Service to 
the state legislative council. 

The ways of doing this, as recum- 
mended in the report, are to create 
additional places on the Milk Board— 
two for consumers and one for a repre- 
sentative of the State Health Depart- 
ment. Another way is to make the 
formal to 
public participation. 


meetings less encourage 


“It has become customary for the 
board to conduct its hearings in ac- 
cordance with the rules of the circuit 
“In view of 
that this hinders the 
of 


court,” said the report. 
the fact 
entation 


pres- 
consumer 
that a formal 
procedure be adopted for the conduct 
of board hearings.” 


testimony, it 


is recommended less 


Another recommendation was that 
the position of secretary of the board 
be placed under the merit system and 
the state attorney general’s office pro- 
vide legal services to the board rather 
than having the board hire part-time 
attorneys. It also was proposed that 
terms of board members be staggered. 


MINNESOTA: 
“Below-Cost” Milk Seen Threat to 
Retail Business 


devise a 

Minne- 
to 
retail sales of 
milk was initiated at a recent public 
meeting in the State Office Building 
in St. Paul. 


to 
of 


practices 


{ movement to seek 


formula for enforcement 


sota’s unfair trade 


prevent 


act 


“loss leader” 


Governor Freeman said that if the 
of 
tinued to increase “it could result in 
a revised method of milk distribution 
that might all but eliminate door-to 
door delivery of milk.” 


practice below-cost selling con- 


Below-cost milk sales were protested 
by spokesmen for independent grocers, 
milk dealers, milk drivers and other 
industrv representatives. 


The “legal” minimum price of milk, 
under the state unfair trade practice 
act, was defined at the meeting as 
the lowest wholesale price available to 
retailers plus a retail markup of eight 
percent. It 


committees 


decided to set 


Minneapolis and 


was up 


of St. 


December, 1956 


Paul retailers to find what 


price should be in cents per quart. 


out this 


Governor Freeman, who called the 
meeting after receiving “numerous” 
complaints of “loss leaders” sales of 
milk, urged the group to strive for 
voluntary compliance with the law. 
He added, however, the state recently 
took legal action to halt below-cost 
sale of milk in one case and had plans 
for similar steps in others. Such en- 
forcement is by civil procedure, seek- 
ing court further 


injunction against 


violations. 


~- 


It was pointed out, however, the 
unfair trade 
cludes a 
ing 
meanor and thus subject to fine or 


practices law also in- 


criminal 
loss-leader 


defin- 
misde- 


provision 
selling as a 


imprisonment. 


The meeting was presided over by 
Commissioner J. W. Clark of the State 
Department of Business Development. 
D. M. Sandland, in charge of pro- 
motion, and Howard Gelb, attorney 
for the department, discussed educa- 
tion and legal aspects of the issue. 








Exclusive 
Combination of 
Ingredients Makes 


SOLVAY FLAKE ACE ALKALI 


“ = 
X / N . 75 YEAR } 
“ \ 1881- / 


\1956/ 


\/ 
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Ideal for 
Vacuum Pan 
Cleaning 


Sotvay® Flake Ace Alkali gives premi- 
um results in the cleaning of vacuum 
pans and other milk condensing equip- 
ment—and does it at a reasonable cost! 

Its exclusive combination of ingredi- 
ents cuts both time and labor involved 
in cleaning pans and evaporators—dis- 
solves milk proteins, saponifies the fat, 
and does the job even under extreme 
hard water conditions. 

Write for SoLvay’s Information Serv- 
ice Bulletin No. 2-54, containing specif- 
ic information on the use of Flake Ace 
Alkali—solutions, strengths and means 
of application. Inspection samples avail- 
able without obligation. 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 


BRANCH SALES OFFICES 

Boston + Charlotte + Chicago + Cincinnati - Cleveland 

Detroit « Houston » New Orleans -« New York + Philadelphia 
Pittsburgh + St. Louis + Syracuse 
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Heart Disease Problem Still 
Major Threat to Dairy Industry 


HE DAIRY industry's affair of 
the heart, that hypothetical union 
of milkfat and 


shows no sign of abating. On the 


atherosclerosis, 


contrary, the issue continues to gain 
momentum. A fairly substantial arti- 
cle on the subject appeared in Novem- 
ber 12 issue of Time. The Saturday 


Evening Post of December | carried a 
feature article on the subject. The 
New York Times Magazine of Novem- 
ber 25 also published as a major story 


a report on atherosclerosis. 


Particularly impressive was the high 


caliber of two of the three articles. 





MID-STATES. 


fee fek Containers 


bookbinders wire for 


Quality stitching wire 
manufactured to exact 
specifications. Wrapped 
on metal throw-away 
spools for ease of han- 
dling... used without coil 
holder . . . fast feeding 
without binding or tan- 
gling. Sizes: 20 gauge 
through 23 gauge. Fin- 
ishes: Galvanized, liquor 
or tinned. 








MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana + Jacksonville, Florida 
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Ihe story in the New York Times 
especially, was a well-written analy- 
sis of the problem and at the same 
time, excellent journalism. There was 
only one mention of dairy products 
in the entire story and that mention, 
butter, was entirely justified at the 
point and in the context that it 
appeared. 


The Saturday Evening Post article 
made three references to dairy prod- 
ucts as sources of fat that may con- 
tribute to heart disease. In each case, 
however, the reference was part of a 
report of experimental work being 
done on the problem. Again and again 
the article emphasized the complex 
nature of the problem. Nowhere was 
a specific food such as dairy prod- 
ucts or animal fats singled out as the 
villain. The result of research work 
involving animal fats was reported, as 
it should have been, but in not a sin- 
gle instance did the story say that 
animal fats are the cause of heart dis- 
ease. Instead the story described the 
wide range of investigation and, in 
language designed for the lay reader, 
gave a highly-impartial, objective ac- 
count of what is known and what is 
not known. 


The Time article was the poorest 
of the lot. This was not so much a 
fault of the magazine as it was of the 
material they were reporting. Never- 
theless, the Time story implied that 
a drastic reduction of animal fats, 
especially milkfat, was desirable for 
adults. 


To the American Milk Review the 
tone of these articles is extremely sig- 
nificant. Their temperate and objec- 
tive character, except for the Time 
article, is about all that the dairy in- 
dustry can ask. They are in sharp 
contrast to other, earlier discussions 
of the subject. We think that the 
reason for this encouraging change in 
popular journalistic treatment is in 
part due to the work of the National 


Dairy Council. 


The Council has consistently sought 
to set the record straight when erro- 
neous or misleading material appeared 
in public. When, earlier this year, 
the New York Times printed a story 
that tended to indict milkfat as a 
cause of heart disease, the National 
Dairy Council’s Dr. Zoe Anderson 


(Please Turn to Page 96) 
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NO HEALTH HAZARD 
(Continued from Page 48) 
which, when used experimentally, pro- 
duces the cancer in mice. It either is 

or contains a carcinogen. 


A carcinogen is a chemical, phys- 
ical, or animate agent which is ca- 
pable of producing cancers in any 
organ or tissue of any species follow- 
dose and 
physiochemical state and when given 


ing exposure to it in any 


by any route either once or repeatedly. 


the 
species and in some cases, even the 


External carcinogens vary in 
tissue and strain that they will attack. 
The only universal carcinogen, that is 
a carcinogen that will attack any tis- 
sue, is, apparently, ionizing radiation. 


The fascinating thing and the vitally 
important thing as far as our food 
supply is concerned is the fact that 
these carcinogens can be removed 
from paraffin, rendering it non-car- 
cinogenic. An article printed in Indus- 
trial Chemistry and Engineering, Aug- 
1952, “Highly — refined 
waxes and related products (petrola- 
tum and white oils) which have under- 


ust, states: 


gone removal of aromatic components 
are devoid of potency in the animal 
tests.” 


The question which apparently 
bothers some of those who attended 
the Rome conference is the apparent 
lack of standard procedures for de- 
tecting with certainty the presence of 
carcinogens or their identity. There is 
a certain parallel with the history of 
pasteurization of milk. Health depart- 
ments long ago developed minute and 
detailed requirements governing the 
pasteurization Specific test- 
ing procedures have been developed 


process. 


as a means of checking the effective- 
ness of pasteurization. No such regu- 
lations or testing procedures exist of- 
ficially for the 800 to 1,000 different 
food additives and potential food 
contaminants that have been listed by 
students of the cancer problem. Much 
more will have to be known of ex- 
ternal cancer causes before such can 


be established. 


But some paraffin producers have 
been aware of the uncertainties in this 
problem. Shortly after the Rome con- 
ference one of them said, “Our par- 
affin 
biologically in cooperation with the 
Institute of 


New York University 


has been studied extensively 


Medicine of 
Bellevue Med- 


Industrial 
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ical Center. Laboratory tests have been 
conducted in which samples of re- 
fined paraffin have been painted on 
the skin of well- 
recognized means of testing for can- 
cer-producing tendency. In no 
was any cancer produced.” 
“Also, 
many years in the manufacture and 
handling of the refined wax which is 
used on milk cartons and other food 
containers have been examined care- 


mice. This is a 
test 


persons exposed daily for 


fully and thoroughly. No cancers due 
to this wax were found.” 


The immediate fact as 


far as the fluid milk industry is con- 


important 


cerned is that it has not been demon- 
strated that dairy wax as manufac 
tured today is a cancer hazard. It has 
behind it many long years of satis- 
factory performance. 


From a long-range point of view, it 
may be helpful to the food industry 
and the petroleum industry as well as 
to the consumer to develop and rig- 
idly follow a standard for the removal 
of carcinogenic matter in the produc- 
tion of wax. 





Portersville 
Eguipment .. 


DESIGNED FOR THE FUTURE 


e 








Portersville stainless steel tanks are en- 
gineered by tank specialists to include 
features best for service and critical 
sanitation standards. Advanced design 
anticipates future sanitary requirements. 
Cold Wall and Plain Insulated storage 
tanks, Trailer or Truck Mounted tanks 
are all built to do a specific job better 
and more economically. 
Write for leaflet and specifications 


Portersville 


Statnless Equipment Corp. 


PORTERSVILLE 1 (BUTLER COUNTY), PA. 





COLD WALL TANK 
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Milk from the pasteurizer is pumped 
into these two 1000-gallon storage 
tanks. Compressed air enters the top 
of the tanks through the line which 
has the air pressure gauge attached. 
Air pressure at seven pounds is suffi- 
cient to move the milk to the fillers. 
Elimination of air-bound lines and the 
ability to cool the milk to 34 degrees 
without subsequent foaming are the 
principal virtues cited by Russell Cran- 
brook, plant superintendent. 





Compressed Air System Used to Move 
Pasteurized Milk at Harrisburg Dairies 


HE USE OF AIR UNDER pressure to move milk 
]: a processing system is being used successfully in 

Huid milk plants. Although the practice is not very 
widespread it has some definite virtues. Diamond Milk 
Products Company of Columbus, Ohio, and Harrisburg 
Dairies, Inc., of Harrisburg, Pennsylvania, use the system. 

The principal dividends relate to lack of foaming at 
the filler and the elimination of air in the lines. Russell 
Cranford, plant superintendent at Harrisburg says that 
he is able to cool milk to 34 degrees before putting it 
through the filler. Because the lines do not become ait 
hound there is milk immediately when a valve is opened. 
The system has operated day in and day out for three 
years without any trouble. 

\ small Ingersoll-Rand compressor with non-lubri- 
cated cylinder and a one-horsepower motor are used to 
compress the air. Product is moved by Waukesha pumps 
from storage tanks through the pasteurizer to two 1000- 
gallon storage tanks positioned just ahead of the fillers. 
At the storage tanks for the pasteurized milk, they act in 
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a sense as surge tanks, the compressed air is introduced. 
The air, under seven pounds pressure, enters at the top 
of the tanks. The air pressure forces the milk out of the 
tanks through overhead lines to the fillers. Three fillers 
are used; a glass filler that fills at 130 quarts a minute, 
one paper filler at 65 quarts a minute and a paper half- 
gallon machine that puts out 35 packages a minute. 


Compressed air is also used to move skim to vats 
where chocolate drink is made and to other vats where 
cottage cheese and buttermilk are produced. The journey 
to the cottage cheese vats is approximately 100 feet. 


of Mr. 


Cranbrook reports no trouble in this quarter. The air is 


Clean air is, course, a major consideration. 
filtered and in addition the air lines are taken down and 
scrubbed periodically. The non-lubricated cylinder fea- 
ture of the compressor, however, is perhaps the principal 
key to oil-free air. 


e 
STUDEBAKER INTRODUCES 1957 LINE 
Studebaker’s 1957 Transtar line of trucks for 1957 
was introduced across the country on November 1. New 


features include power steering on the one to two-ton 
models, automatic transmissions for the one ton classi- 
fication, and power brakes for light duty models. 


For the new line in general the company reports 
horse-power increases up to 21 percent, and torque in- 
creases up to 24 percent. 


In the medium units which is the classification best 
suited for retail and wholesale route trucks a new 289 
cubic-inch engine has been introduced. Torque rating is 
288 pounds at 2,600 revolutions per minute. Compression 
ratio for all Studebaker truck engines this year is 7.5 to 1. 


Six wheel bases will be available for the 1%-ton and 
2-ton trucks. These range up to 195 inches. Gross vehicle 
weights have been boosted to 16,500 pounds on the 155- 
inch wheelbase model and 17,000 pounds on both the 
The medium- 


17l-inch and 195-inch wheelbase models. 


duty line has a new two-ton chassis and cab model. 


STUDEBAKER TRANSTAR TRUCKS 


Nominal Gross 
Model Rating Wheelbase Vehicle Wot. Engine Size Type Horsepower 
Tons) Inches Pounds Cubic Inches 

3E5 V2 oe, San 4,800 185.6 6-cyl. 92 
in-line 

3E6 V2 112, 122 5,000 245.6 6-cyl. 106 
in-line 

3E7 V2 112, 122 5,000 259.2 v-8 170 

*178 

3E11 3%4 122 7,000 245.6 6-cyl. 106 
in-line 

3E12 34 122 7,000 259.2 v-8 170 

*178 

3E13 1 131 10,000 259.2 v-8 170 

*178 

3E14 1 131 10,000 245.6 6-cyl. 106 
in-line 

3E28 = 1!2 131, 155 14,000 259.2 v-8 170 

*178 

3E38 2 131, 155, 16-17,000 259.2 v-8 170 

171, 195 *178 

289 opt. v-8 182 

*192 

3E40 2H.D. 131, 155, 18-19,000 289 V-8 182 

171, 195 *192 


*With optional power pack 
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* Use Doering x 
PATTY- PRINT MACHINES 


V HIGH AUTOMATIC PRODUCTION 

V EFFICIENT, LOW COST OPERATION 

VLOW MAINTENANCE 

VACCURATE WEIGHTS 

V SHARPLY SEPARATED EMBOSSED PATTIES 











PRODUCTION 
RATE 
400 LBS. 
PER HOUR 


This machine meets the need of medium or small 
sized plants. ONE OPERATOR CAN HANDLE THE 
ENTIRE OUTPUT. Has all the advantages and self- 
synchronizing operation of our larger machine. 





DOERING PATTY-PRINT Model No. 
Edge Creamery, San Francisco, Calif. PRODUCTION RATE 
1,200 LBS. PER HOUR. 


1200 installed at Gilt 


Write for literature and free survey service. 


Cc. DOERING & SON, Inc. 


1375 W. Loke Street - CHICAGO 7, ILLINOIS 


DOERING 


PATTY -PRINT ant BUTTER-PRINT EQUIPMENT 
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FOR EVERY 
FILLING OPERATION 


I 


Pe 
Y < 


FORT WAYNE CAN FILLER 


Primarily for Five Gallon Dispenser 
Cans and Small Delivery Cans 








BARRETT CAN FILLER 


For Dispenser Cans and for Filling Five and 
Ten Gallon Cans with Milk, Ice Cream 
Mix and Other Heavy Products 


Fort Wayne Dairy Equipment 


Established 1906 


1600 Winter Street 
Fort Wayne Indiana 
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TWO-UNIT VENDOR PUSHES THE DOUBLE SALE 

Miller Dairies of West Nyack, New York, has installed 
a vending machine geared to dispense two single quarts 
of milk at a time. With single quarts priced at 25 cents, 
two quarts go for 47 


cents. The machine accepts two 


quarters, delivers two quarts, and returns three cents 


change. 
Miller Dairies had a standard Rowe milk vendor on 
a location that was doing enough business to justify the 


installation of a second machine. 


Instead of putting in 
another standard machine the company installed the two- 
unit vendor in order to capitalize on the super-market 
idea of selling two instead of one. 


In appearance the two-unit vendor is practically 
identical with the standard machine. A relatively minor 


Ee a =I 
Vs + v . fh, ; 

s Milk fo 
re OWA 





adjustment in the coin mechanism converts the machine 
from a single-unit vendor into a two-unit vendor. 


Miller Dairies has the two machines, the single-unit 


and the two-unit, side by side. The two machines sell 
two quarts of milk for 47 cents, single quarts of the same 
grade for 25 cents, and half pints of chocolate milk for 


10 cents. 

The twin installation has been selling out regularly, 
especially on weekends. On Saturdays and Sundays, sales 
have averaged well over 200 quarts and 100 half-pints 
each day. 


ANTIBIOTICS MAY UPSET HELPFUL 
BACTERIA LEVELS 

Antibiotic treatments for mastitis in dairy cattle can 
cause trouble for cheese and butter makers by upsetting 
helpful bacteria levels. 

But a survey of milk coming into plants in fow 
of the state’s largest dairy counties by University of 
Wisconsin dairy industry scientists, showed that most milk 
supplies do not contain enough antibiotics to interfere 
with bacteria. 

Calbert and C. E. Neal conducted 
the survey for two years in Columbia, Dane, Dodge, and 
Manitowoc counties. In 1954 four percent of the samples 


growth of  lactic-starter 


Dairymen H. E. 


showed the presence of some antibiotics. But in less than 
one percent of the cases were the amounts large enough 
to inhibit strongly the growth of dairy starters. 
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SMITH-LEE TO DISTRIBUTE EDLO 
TWIN-PAK MACHINE 
National distribution of the Edlo Semi-Automatic 
handled by the Smith-Lee 
Company of Oneida, New York, according to an an- 
A. Jenkel, president of Edlo. The 


device bands two fibre milk cartons together to form a 


Twin-Pak machine will be 


nouncement by T. 





single carrying unit. Smith-Lee will sell the bands and 
handles used in the Twin-Packaging operation, as well 
as the machines. 

Mr. Jenkel and L. F. 


ager, have just concluded arrangements to put a sales 


Read, Smith-Lee sales man- 


program into effect. Part of the program was the display 
by Smith-Lee of the machine at the Dairy 
Atlantic City. 


Show in 


The Edlo Semi-Automatic Twin-Pak machine com- 
bines two single-quart Canco or Pure-Pak cartons into a 
single carrying unit, utilizing a cardboard handle and 
a paper band. The machine is of steel and aluminum 
construction, with roll-away wheels for movement and 
a milk plant. 


MAJOR TRUCK MANUFACTURER CHANGES 
CORPORATION NAME 


Diveo Corporation, one of the nation’s major manu- 


utilization within 


facturers of multi-stop delivery trucks, Detroit, will here- 
after be identified as the Divco Truck Division of Diveo- 
Wayne Corporation, according to an announcement re- 


leased recently by G. E. Muma, president. 


The new name is the result of Divco’s purchase of 
Wayne Works, Inc., Richmond, Indiana, and its sub- 
sidiaries, manufacturers of school bus bodies, ambulances 


and funeral cars. 


Divco-Wayne Corporation will have main offices at 
22000 Hoover Road, Detroit 5, Michigan. 
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For 
profitable 
cottage cheese 


use 
Nonfat 
Dry Milk Solids 


When you standardize or fortify to 11% 
serum solids with nonfat dry milk—or use 
it solely—you will: 





. Insure better curd forming quali- 
ties 
. Obtain curd of uniform firmness 
and size 
. Reduce cooking and handling 
difficulties 
- Increase yield per vat 
. Reduce cost per pound of curd 
. Increase production per man 
hour 
The day-to-day high quality and uni- 
formity of your cottage cheese will 
please your customers and increase 
your sales and profits. Specify non- 
fat dry milk specially made for cot- 
tage cheese. For more information 


write A.D.M.I., Box AMR-12. 


The convenient, 
economical, concentrated 


dairy food 


American-Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 








Product News 


Dairy Convention Truck Showing 

Forces Production Increase 

ESULTS OF DISPLAYING two _ newly-engineered 

RR isis trucks at the 20th Annual National Dairy 

Industries Exposition recently concluded in Atlantic 

City Convention Hall has influenced the Divco Truck Divi- 

sion of Divco-Wayne Corporation, Detroit, to 
production output 33 1/3 percent. 


increase 


The announcement released recently by G. E. Muma, 
president, substantiated optimism for the firm’s sales pic- 
ture in 1957, as expressed at the annual sales conference 
by all of the nationwide network of Service and Sales 
dealers for Diveco trucks. This year the sales session con- 
ducted by Roy H. Sjoberg, vice-president of sales, was 
held just prior to the opening of the Dairy Convention 
in Atlantic City. 


The two new vehicles shown to the dealers and dairy 
operators included a 130-inch wheelbase wholesale deliv- 
ery truck featuring a 12-foot cargo compartment and a 
new retail delivery truck offering 100%-inch wheelbase. 
Other trucks making up the display were 127%-inch and 
115-inch wheelbase models. All models featured factory- 
installed insulation and refrigeration and each had a dif- 
ferent bulkhead, 
optional items currently available. 


type of door arrangement and 


other 


Mueller to Sell Bulk Milk Tanks 


HE PAUL MUELLER COMPANY, makers of the 
To milk tank distributed by the Meyer-Blanke Com- 
pany, is planning to make and sell the tank under its 
own name in areas outside the Meyer-Blanke territory. 
The “MB” will stand for “Mueller-Built” in those areas. 


The Mueller Company 
farm tanks—the “L,” and 
the “LS.” The “L” unit 
uses a remote refrigerator 
unit; the “LS” comes with 
a factory-installed com 


pressor ready to operate. 


The tanks have capaci- 





ties from 150 to 1,500 
gallons. Control panels, 
mounted on the end of 


makes two models of bulk 

each tank, consist of tem 
perature control, expansion valve, heat exchanger, refrig- 
erant dryer, sight glass, solenoid valve, manual agitator 
timer, on-off switch. 


The refrigerant coil is constructed entirely of stain- 
less steel. 


The Paul Mueller Company makes vats and other 
stainless-steel equipment, in addition to the bulk milk 
tank. Information and catalogue can be obtained from 
Paul Mueller Company, Springfield, Missouri. 
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“King Zeero’ Model No. 2-E-612W installed 
outside of Jones Dairy, Buffalo, N. Y. 


78 


the ‘hing Seero” Requires 






No Mechanical Agitator 


Permanent louvres act as non- 
mechanical agitators-no moving 
parts to service or upkeep costs 


The simplicity of “King Zeero’s” operation makes 
for efficient and trouble-free operation. Tons of 
ice are built-up daily on the coils during the off- 
peak hours. This chills circulating water to pro- 
vide an ample supply of 32°-34° ice water, or 
lower temperature brine, for all plant needs. 


Operation is entirely automatic. The “King Zeero” 
is economical to operate — profitable to own. 


The Proved Standard 
for Product and Cir Cooling 


Our engineering department will be glad to 
analyze your cooling problems with you — without 
obligation. Write 


today for this free service. 


THE K/NC ZEERO COMPANY 
4300-14 W. MONTROSE AVE., CHICAGO 41, ILL. 
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Non-Toxic, Durable, Easily Labelled 
Glass Process Developed 


URACOTE, A NEW, multi-purpose surface treat- 
ment for glass containers has received a Federal 
Food and Drug Administration non-objection rul- 


ing. It is durable, non-toxic and permits easy labelling. 
It can be used on all types of glass containers. 


Both a material and a process, it is a water-insoluble, 
organic polymer, applied with an engineering technique 
related to temperature and cooling rates. Surface treat- 
ment helps preserve the original strength of a newly- 
made glass container, which is strongest before it is 
handled or comes in contact with other objects. 


More information can 
be obtained by writing that company at Toledo, Ohio. 


® 
Damrow Develops Cheese-Finishing Tank 
HE DAMROW BROTHERS COMPANY has de 
signed a cheese-finishing vat with a unique feature. 


It is about half the height of the normal vat, with 


It is made by Owens-Illinois. 


the top set at the regular convenient working level. It 
has a center draining trench with a special removable 
perforated cover. The inner lining of the vat and the 
18-8 stainless steel. 
Heating is by hot water, circulated by pump for accu- 


perforated trench cover are made of 


rate temperature control. 


the vat. The stainless-steel stirring paddles or blades stit 
the curd during the “finishing” operation. 


For further information write to Damrow Brothers 
Company, Fond du Lac, Wisconsin. 


Soapless Powder Developed 

for Hard Water Areas 

ENNSALT CHEMICALS has developed a soapless 

dairy washing powder especially for use in hard 

water areas. Called MC-3, the powder gets pene- 

tration powers and longer lasting suds, according to the 

manufacturer, through the addition of both nonionic and 

anionic wetting agents. The product is said to be com- 
pletely dust-free. 


Bromicide, New Sterilizing Agent is Offered 


NE OF THE new bactericides on the market, 
called Bromicide, is said to kill bacteria in 30 


seconds, will not irritate the skin, is inexpensive, 
requires no new equipment, measures out easily, reducing 
waste, is accepted by the health departments and _ there 
is no milkstone precipitation. 









It is sold by Flavor-Line, Inc., Oak Park, Illinois. 
A heavy-duty mechanical agitator-forker with an Further information can be obtained by writing to the 
automatic traveling stirring mechanism is mounted over company at the foregoing address. 
Tinned Steel 
—cup-type 
Stacking-type 
Umbrella Cover 
= ™ 


STRENGTH 
SMOOTHNESS 
SANITATION — 


Pinttap. 







f 


Umbrella-ty pe 
cover for 
easy stacking 





New 
Stainless Steel 
Cup-type 


fie Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 
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corrosion resistant, smooth as glass, easiest 
to sanitize . . . features that assure greater 
economy and longer service for you. 


‘ 


r 





Clip-type 


Steno 


Channel-type 


Superior Dispenser Cans .. . most 
complete line to choose from. Tough, 


WIRE CRATES for 
paper and glass 
bottles - MILK CANS 
CREAM CANS 
HOODED and OPEN 
PAILS - STRAINERS 


JouN Woop COMPANY i 


| JOHN & 
wo) 
ser 
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Garland solves the tough 


MAINTENANCE PROBLEMS 


SUPER-HESIVE COLD 
PROCESS ROOFINGS 
STAY ELASTIC 


Contain special rubber rein- 
forcing and plasticizers — 
can't “let go” even after years 
of weathering. Easy to apply 
with your own plant labor, no 
heating cr fire hazards. 














PAINT DAMPWALL 
SUPERNAMEL RIGHT 
OVER WALL CON- 
DENSATION 


Excellent for tanks and equip- 
ment. too. Penetrates through 
the moisture film to bond solid- 
ly with any surface, masonry, 
metal or wood. 











ACANAL STOPS ACID 
OR ALKALI CORRO- 
SION ON MACHINERY 
AND EQUIPMENT 


A tough chemical-resistant vinyl 
coating that has positive ad- 
hesion. Won't oxidize or de- 
teriorate. 








GET CORROSION 
RESISTANT FLOORS 
WITH CHEMI-TOP SUR- 
FACING COMPOUND 


Chemi-Top Floors are chemi- 
cally inert—won't 
acids, salts, oils, alkalis or 
grease. Four times tougher 
than concrete. Can be applied 
with plant labor. 


react to 











J 















 —_ 

Send your special maintenance problem 
to Dept. AR-12 

Solving Paint, Roof and Floor Maintenance 

Problems Since 1895 


THE GARLAND COMPANY 


CLEVELAND 5, OHIO 
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New Wire Case for Square Glass Milk Bottles 

Features Unique “Cushion” Bottom 
HE NEW Cumberland wire delivery case has a 
separately-constructed floor, suspended at the four 
corners to provide flexibility. This shock-absorbing 
bottom minimizes fractures in glass bottles. The top stack- 
ing device is formed by 
the extension of the 16- 


gauge steel corners. 


Available in 
for all 


square glass milk bottles. 


capacities 


standard sizes of 


For complete details, 
Cumberland Case 
Company, Post Office Box 
1446, Chattanooga 1, 


Tennessee. 


write: 





10- and 15-H.p. Packaged Steam Generators 
ODELS SPH56-10B (10 h.p.) and SPH56-15B 
M (15 h.p.) are junior additions to the “Steam- 
Pakette” line of packaged steam generators made 

by York-Shipley, York, Pennsylvania. The 
models may be fired by either light oil or gas, or by a 


Inc., new 


combination of oil and gas 


firing. Both generators 
have 49 square feet of 
heating surface and are 


available for high-pressure 
service only. 

Unlike other “Steam- 
Paks” and “‘Steam-Pak- 
ettes,” the 10-h.p. 


and models are 


new 
15-h.p. 





of two-pass construction, 
which baflle 
to divert the flow of combustion gases. The minor reduc- 


requires no 


tion in overall boiler efficiency is said to be more than 
compensated for by the resulting lower cost, lesser weight 
and smaller size. 

Because of the comparatively small volume of this 
boiler, the minimum plate thicknesses required by the 
ASME boiler code allow it 
allowable 


to be rated at a maximum 
of 150 psig. With large 
members of this line, the maximum pressure is 125 psig. 


working pressure 


Additional advantages reported by manufacturer are: 
small floor space and low height required for installation. 
Foundation requirements are at a minimum because of 
the light weight. 

Small-size breeching connection contains stack switch. 
Only a small flue vent is required. 


Compact assembly of motor, blower, fuel pump and 
fuel line solenoid valve attaches to the supporting bracket 
as a single unit by means of four bolts. 


Wedge pin clamps and asbestos rope sealing make 
it an easy matter to remove the rear end of the boiler 
for inspection and cleaning. 
it again. 


It is equally easy to close 
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Single Service Creamers in View 


REAM SERVED INDIVIDUALLY in transparent 

pouches is in prospect for coffee drinkers at lunch 

counters, restaurants and at home. A_ thin film 
lining made of Bakelite polyethylene, laminated to cello- 
phane, provides the moisture resistance, chemical inert- 
ness and heat-sealing ability needed to package liquid 
foods, cream, sauces and similar products. Because it 
forms a moisture-tight seal by heating, the polyethylene 
film is formed into single-portion pouches and filled with 
cream by machines used at the dairy. 


Cheslam Corporation, Yonkers, New York, also de- 
signed the %-ounce cream pouch with a new. controlled- 





Makers of single-service containers holding three-quarters of 

an ounce to an ounce of cream foresee a big market in restau- 

rants, hotels, luncheonettes and other quick-turnover dining 
establishments. 


How spout and tear-off corner (left photo) that gives the 
user control over the amount of cream used and prevents 
spilling. After the spout is opened cream does not be- 
gin to flow until the flexible pouch is tightly squeezed. 
This flow (right photo) stops instantly when pressure 
is released. 


Drops do not form or drip from the open-side spout 
even though the single-portion pouch is held spout 
downward. 


A partly-empty pouch can be set aside without leak- 
ing or spilling on tablecloth, countertop or clothes. The 
polyethylene-cellophane combination is strong enough to 
withstand normal wear, tear or puncture action. Even at 
sub-freezing temperatures, film of Bakelite polyethylene 
retains its flexibility and does not become brittle or tend 
to leak. The layer of polyethylene also keeps the cream 
from contact with the inks with which company names 
and advertising messages are printed on the underside of 
the cellophane where they can not be rubbed or 
scratched off. 


(Cellothene, a film lining made of Bakelite poly- 
ethylene laminated to cellophane, is used by Cheslam 
Corporation, 684 Nepperhan Avenue, Yonkers 2, New 
York, to form single-service pouches with dripless spouts for 
packaging cream and _ similar liquids.) 
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STRAHMAN VALVES, INC. 


16 HUDSON STREET 
NEW YORK 13, U.S.A. 








MIF HEAD SEES END OF SURPLUS BY 1965 


Dairy surplus can be eliminated, the supply brought 
into balance with demand according to C. 
Brock, president of the Milk Industry 


Raymond 
Foundation. 


Addressing the 49th annual convention of the Foun- 
dation, Mr. Brock declared that the balance will be 
achieved by 1965 as the result of increases in popula- 
tion and increased per capita consumption. 

Noting that 1956 would be 
production—127 


a record year for milk 
billion pounds, three and a half billions 


more than were produced in 1955, the Connecticut 
dealer said that two billion of this total would be util- 


ized as a result of population increases and the remain- 
ing one and a half billion pounds through an indicated 
increase in per capita consumption. 

Assuming that the rate of increase of per capita 
consumption can be maintained over the next nine years, 
Mr. Brock pointed out that total U. S. 
milk will be Allowing 
for a three-billion pound average increase in annual pro- 
duction, this would bring supply and demand for milk 
und milk products into balance in 1965. 


CHESTER-JENSEN STARTS EXPANSION OF 
PURITY DIVISION PLANT 


The Chester-Jensen Company has broken ground for 
an addition to the plant of Division at Cat 


consumption of 
about 155 billion pounds a year. 


its Purity 


New York. The 


structures, 


taraugus, new building will connect two 


existing enabling a general streamlining of 


manufacturing operations, 
additional 


as well as providing space for 
facilities. By a coincidence, building opera- 
tions were begun just a few days more than a year after 
the Chester-Jensen Company assets of the 
former Purity 


acquired the 


Manufacturing Company, now its Pur- 


ity Division. 
The Cattaraugus plant is used in the 
of storage tanks, 


manufacture 


pasteurizers, cheese vats and_ other 


cheese equipment, receiving equipment, ice cream flavor 


mix tanks and various specialty items. 
e 


JUNE DAIRY MONTH WILL START AT 
JAMESTOWN, VIRGINIA 

first became 

can economy 


Cows a permanent part of the Ameri- 


350 years ago in Jamestown, Virginia. 


To celebrate this historic fact, representatives of 
13 dairy organizations which sponsor June Dairy Month 
will participate in ceremonies at Jamestown marking the 


founding of the town. This special celebration will con- 





ARMSTRONG PURGER SAVES *500 
FOR ICE CREAM PLANT 







FIRST YEAR OF OPERATION 


Mr. H. L. Cooke, Plant 
Superintendent of the 
Howard Johnson Ice 
Cream Manufacturing 
Plant in Baltimore, 
Maryland, reported his 
plant saved $500.00 in 
ammonia the first year 
after installing an Arm- 
strong Forged Steel 
Purger. 

Armstrong Purgers 
automatically remove 
all non-condensable gases from 
refrigeration systems without 
excessive waste of refrigerant. 
Asa result: refrigerant costs are 
lower, head pressures are re- 
duced, cooling water consump- 
tion is lowered, power costs 
are cut and valuable time is 
saved. For full details, write: 
ARMSTRONG MACHINE WORKS 


964 Maple St., Three Rivers, Michigan 





GET FREE BULLETIN NO. 2211 - - - 
explains purger operation, 
cal data and prices. 


shows hookups, include physi- 


Send for a copy - - - no obligation. 
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stitute the opening gun in the 1957 June Dairy Month 
campaign. 

Elected to serve as chairman of the June Dairy 
Month program was J. J. Gaffney of Land O° Lakes 
Creameries, Inc., Plymouth, Wisconsin. 

To Accurately 
THE LEVEL OF 
MILK en you 
FOODS 
In Tanks - Boilers - Reservoirs - Vats 


Pasteurizers, Etc. - Install a 


eo ELECTRONIC 
MILK LEVEL 
CONTROL 


No Floats- 

No Moving Parts- 
Accurate to 1/100 
Inch - Instantly In- 
stalled - Never 
Needs Servicing 


Write for 
Bulletin FNM 











s<umenite Efecfronic Company 


NERS MAN FACT 


407 S. Deartiinn Street a 5, lll 
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of the world milk is a luxury, 
available only to the few at high 
prices. What is available usually falls 


| MANY thickly-populated areas 


far below the standards of quality 
acceptable in countries where milk is 
and large 


produced consumed in 


quantities. 


In order to raise the standards and 
the milk milk 


products, an ambitious program has 


increase use of and 


been instituted by the Foreign Agri- 


cultural Service in cooperation with 
the Dairy Society International, gov- 
ernments in milk-deficit lands and 


United States dairy companies. Teams 
of authorities in the production, proc- 
the nutri- 
tional values of milk have been sent 


essing, distribution, and 
to other nations to set up educational 
programs aimed at instilling a greater 
knowledge of milk and milk products 
in people overseas. 

Such already made 
visits and given demonstrations and 
samples of milk and 
milk products in such widespread lo- 
Athens, Bogota, 
Colombia; Tokyo, Japan; Barcelona, 
Spain. 


teams have 


reconstituted 


cations as Greece: 


Another such mission is doing. its 
work at present in Bangkok, Thailand. 
Its members are John C. Taber, presi- 
dent of the Urner-Barry Company, 
publishers of the American Milk Re- 
view and other publications, Gordon 
Lamont, special representative of the 
Dairy Society 
Dorothy McCann. 


International, and 


Mr. Taber's specific responsibility 
is to set up and run from December 
7 to December 22 a dairy educational 
exhibit at the Fair in 


Bangkok. Samples of ice cream and 


Constitution 


milk for distribution through this ex- 
hibit the 
Foreign Agricultural Service through 
an arrangement with a new recombin- 


were made available by 


ing operation, Foremost Dairies (Bang- 
kok) Ltd., which opened December 1. 


In his mission, Mr. Taber has the 


cooperation of the Office of Interna- 
tional Trade Fairs of the U. S. De- 
partment of Commerce. With the as- 
Mrs. McCann Mr. 
Lamont, he will introduce ice cream 
and chocolate milk, as well as fluid 
milk, to the people of Thailand. 


sistance of and 
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Thais Get Introduction to 
Recombined Dairy Products 


Gordon Lamont (left) and 
American Milk Review 
publisher John C. Taber 
(right) get a royal send- 
off from Shari Lewis, this 
year’s American Dairy 
Princess, on their way 
to Bangkok, Thailand, to 
launch dairy nutritional 
program. Milan D. Smith 
(second, left) executive 
assistant to Secretary of 
Agriculture Ezra T. Ben- 
son, was also on hand 
to bid bon voyage. 


milk- 


the 
deficit countries in which milk-recom- 


Thailand is one of 
bining can play an important role in 
bringing milk to the consumer. The 
milk 


buffalo, which also serves 


present source of is the water 
as a beast 
of burden. Herds are handled largely 
by Indians and the supply of milk 


is limited, seasonal and regional. 
A similar project earlier in Colom- 
bia has resulted in the establishment 


in that South American country of a 





S.-Colombian 
dairy program, financed through funds 
$175,000 


worth of agricultural surplus products 


joint U. long-range 


set aside from the sale of 


to Colombia. 


The whole program was made pos- 
sible by the passage of Public Law 
480 by the 83rd Under 


this law, funds from the sale of sw 


Congress. 


plus agricultural products to a_par- 
ticular country are set aside for use 
by the FAO-DSI that 


country. 


teams in 





DR. HUNZIKER AWARDED DAIRY 
SCIENCE MEDAL 


Dr. Otto F. Hunziker received the 
Dairy Old Club 
Award for length of service in the 


Industries’ Timers’ 
field of dairy science. The presenta- 
tion was one of the highlights mark- 
ing “Frontiers of Science Day” at the 


20th Dairy Industries Exposition. 
Dr. Hunziker, who also received 
the award at the 1954 Exposition, 


was presented with an engraved gold 
medal by 
Miss Shari 
the Old Timers’ Lounge at the Expo- 


America’s Dairy Princess, 


Lewis, at ceremonies in 


sition in Atlantic City’s Convention 


Hall. 
One of the 


America’s dairy scientists, noted espe- 


most prominent of 
cially for his research work with con- 
densed milk and butter, Dr. Hunziker 
was born in Zurich, Switzerland, and 


come to the United States in 1893 to 
work on a Massachusetts dairy farm. 
He Cornell 


where he received his master’s degree, 


studied at University, 
and he later was awarded an honor- 


ary doctor of science degree by 


Purdue University. 
Dr. Hunzike1 
bi 0ks: 


Powder,” 


is the author of two 
Milk Milk 


in its seventh edition, 


“Condensed and 
now 
and “The Butter Industry,” which has 
three editions 


been issued in 


The Dairy 
Club, of 


member, is 


Industries Old Timers’ 
Dr. 


an honorary organization 


which Hunziker is a 
for men and women with 25 or more 
the 
dairy industries. The Club has a mem- 


vears of active association with 
bership of more than 2,000, and holds 
its informal sessions concurrently with 
the biennial Dairy Industries Exposi 


tions. 
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BUYER’S GUIDE 


To Products Advertised In This Issue 








Pressures 





Promote Efficient 


Products and Techniques 


NDUSTRY RESPONDS to pressures with effi- 
ciency, increased production per man _ per 
hour, more goods, quicker techniques, sharper 

specialists, greater knowledge. 

It is as true in the dairy industry as in any 
other. One eye on quality, the other on profit, 
the dairy industry manages to bring both together 
in the same frame of focus, for without one the 
other does not last very long. 


To help the industry achieve better quality 


Advertising Services, Promotion and Materials 


American Dairy Association 57 

American Dry Milk Institute, Inc. 77 

Bowey’s Inc. 7 

G. P. Gundlach and Co. 94 
Agitators, Air 

Ingersoll-Rand 89 
Babcock Testers 

The Garver Manufacturing Co. 101 
Boilers 

Superior Combustion Industries, Inc. 97 
Bottle Closures and Equipment 

Crown Cork & Seal Company, Inc. 65 

Smith-Lee Co., Inc. 45 
Brushes 

Braun Brush Co. 99 

E-Mac Dairy Brush Co., Inc. 54 

Sparta Brush Company, Inc. 34 


Bulk Farm Tanks 


Creamery Package Mfg. Co. 104 

Solar Permanent Company 63 

Sunset Equipment Company 31 
Butter Printing and Packaging Machinery 

C. Doering & Son, Inc. 72 
Cases for Bottles and Containers 

Baker Box Co. 29 

Barker Equipment Co. 48 

C. E. Erickson Co., Inc. 19 

Erie Crate & Mfg. Co. 66 
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and greater service, the companies that supply 
the dairy industry, themselves hard pressed by 
the lash of competition, constantly seek for the 
improved device, the cost-cutting means. 

These companies are an educational force. 
They realize that the health of the relationship 
of interdependence rests squarely on the desire— 
shared by the dairy industry and its suppliers to 
keep alert, to do a better job, to keep promoting 
milk and milk products to the customers and 
improved quality to the industry. 


The Haynes Manufacturing Co. 13 

John Wood Company 64 

United Steel and Wire Co. 93 
Cheese-Making Machinery 

Kusel Dairy Equipment Co. 51 
Chocolate 

Bowey’s Inc. 7 

Chocolate Products Co. 15 

The Benjamin P. Forbes Co. 58 


Cleaning and Sanitizing Materials 
Allied Chemical & Dye Corporation (Solvay 


Process Div.) 59 
Diamond Alkali Chemicals 12 
Klenzade Products Inc. 18 
Olin Mathieson Chemical Corporation 91 
Cold Storage Facilities 

International Cold Storage 99 
Containers, Cottage Cheese 

Monsanto Chemical Co. 10, 11 
Control Instruments 

Lumenite Electronic Company 82 
Coolers 

Niagara Blower Company 90 
Cottage Cheese 

American Dry Milk Institute, Inc. 77 
Cottage Cheese Containers 

Monsanto Chemical Co. 10, 11 
Cottage Cheese Machinery 

Stoelting Bros. Co. 46 

Kusel Dairy Equipment Co. 51 

American Milk Review 
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Cultures and Coagulators 
Albert Verley & Company (Verley Products 


Division) 92 

Dispensers and Dispenser Cans 

Penn-Michigan Manufacturing Corp. 50 

United States Steel Corp. 37 

John Wood Company 79 
Dry Milk and Dry Milk Machinery 

American Dry Milk Institute, Inc. 77 
Fillers 

Fort Wayne Dairy Equipment Company 76 

Triangle Package Machinery Co. 3 
Filters 

Reeve and Mitchell 97 
Fittings 

Alloy Products Corp. 17 

Enginering Research Associates, Inc. 36 

G and H Products Corporation 70 
Gaskets and Seals 

The Haynes Manufacturing Co. 13 
Glass Bottles 

Liberty Glass Company 4) 


Owens-Illinois 
Handles for Bottles and Containers 


Campbell Box & Tag Company 62 

Eze-Twin Carrier Company 80 

Mayfair Products 96 
Heat Exchangers 

Creamery Package Mfg. Co. 104 
Ice Cream Freezers 

Creamery Package Mfg. Co. 104 
Ice Makers 

Kent Industries, Inc. 88 
Lubricants 

The Haynes Manufacturing Co. 13 
Meters 

The Sharples Corporation 14 
Materials Handling 

The Haynes Manufacturing Co. 25 

Creamery Package Mfg. Corp. 50 

The Lathrop-Paulson Company 47 
Milk Cans and Strainers 

Penn-Michigan Mfg. Corp. 50 

U. S. Steel Corp. 37 
Milk Saver 

Lathrop-Paulson Co. 47 
Packaging Machinery 

Lynch Corporation 55 

Triangle Package Machinery Co. 3 
Paints and Protective Coatings 

The Garland Company 80 

Thatcher Glass Manufacturing Co., Inc. 16 


Paper Containers 

Ex-Cell-O Corp. (Pure-Pak Div.) 
Pasteurizers 

Creamery Package Mfg. Co. 104 
Plastic Containers 


Monsanto Chemical Co. 10, 11 
Pumps 

Creamery Package Mfg. Co. 104 

G and H Products Corp. 70 
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Purgers 

Armstrong Machine Works 
Refrigeration Equipment 

Armstrong Machine Works 

Creamery Package Mfg. Co. 

Frick Co. 

Gloekler Refrigerator Co. 

Jamison Cold Storage Door Co. 

King Zeero Co. 
Scales 

Toledo Scale Company 
Separators and Clarifiers 

Centrico Incorporated 

De Laval Separator Company 
Stackers, Case 

Baker Box Co. 

Lathrop-Paulson Co. 
Stainless Steel 

Allegheny Ludlum 

United States Steel Corp. 
Stitching Wire for Containers 

Mid-States Steel & Wire Company 
Tanks, Storage 

Mojonnier Bros. Co. 

Portersville Stainless Equipment Corp. 
Truck Refrigeration 

Kari Kold 
Truck Tanks 

Portersville Stainless Equipment Corp. 
Trucks and Truck Bodies 

Divco-Wayne Corporation (Divco Truck 

Division) 

Hackney Bros. Body Co. 
Vacuumizers 

Chester-Jensen Company 
Vending Machines and Equipment 

Jennings & Company 
Washing Equipment 

Cherry-Burrell Corp. 

Girton Manufacturing Company 

Kendall-Lamar Corp. 

The Lathrop-Paulson Company 

The Schlueter Co. 

Strahman Valves, Inc. 
Wax 


Allied Chemical & Dye Corporation (Semet- 


Solvay Petrochemical Div.) 

Continental Oil Company 

Ex-Cell-O Corporation (Pure-Pak Division) 

Penola Oil Company 

Sun Oil Company 

Waxed Paper Merchandising Council, Inc. 
Weighing and Dumping Equipment 

Lathrop-Paulson Co. 

Chas. Saucier & Sons, Inc. 
Wrappers 

The KVP Company 

Zimmer Pawer Products 

Waxed Paper Merchandising Council, Inc. 
Wrenches, Sanitary Fittings 

Kenosha Brass & Aluminum Foundry 
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OME FOLKS LIKE to cry, but that’s not me nor 
K you—that’s the way the old song goes and it goes 
for you and us too. The milk on the roof (could it 
have been the fault of that character who jumped over 
the moon?) apparently struck a familiar chord in the dairy 
industry population, both among milk and newspaper 


consumers. 

Suggestions of captions for October’s Gag were so 
numerous that we were really hard-put to pick winners. 
We hope you agree with us—especially since there were 


so many of such high risable calibre. 


This month, we have a new artist. Try him. 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, dulpicate prizes will 
be awarded. 


9 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 

4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be 
January 10, 1957. 


received by 
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OCTOBER WINNERS 
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The line, “How, with a straw?” has 
been awarded the first prize of $5.00 
which goes to: 

Chuck Sebron 

Excel Dairy Sales, Inc. 
8511 No. 30th Street 
Omaha, Nebraska 


Second prize, $3.00, was won by 
the line, “Since they're using plastic 
bottles, the milkman is getting as bad 
as the paper boy.” 

S. L. Christensen 
Taylor Instrument Cos. 
95 Ames Street 
Rochester 1, New York 


HONORABLE MENTION 


” 


“I'm glad you didn't order eggs. 


Miss Regina M. Scott 
Abbotts Dairies, Inc. 

3043 Chestnut Street 
Philadelphia 4, Pennsylvania 


“You would ask for a quart on the 
house.” 
Lee Price, Sales Manager 
Price’s Dairy 
Port Orchard, Washington 


“Tall milkman in high fog?” 


Richard Watanabe 
Golden Arrow Dairy 
2750 Kurtz Street 
San Diego 10, California 
“Say Please.” 
Jack C. Mack 
Crystal Dairy 
918 Hopkins Street 
Ketchikan, Alaska 
“T've torn the house apart looking 
for my bi-focals.” 
Paul Scherl 
Los Angeles Co. Health Dept. 
6538 Miles Avenue 
Huntington Park, California 
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MIF ELECTS NEW DIRECTORS 


Elected to the Board of Directors of the Milk Industry 
Foundation, international association of fluid milk proc- 
essors and distributors, at the 49th annual convention of 
the Foundation were: William Backstrom, vice-president 
of the Carnation Company, at Los Angeles, California; 
Iver Erickson, president of the Anderson-Erickson Dairy 
at Des Moines, Iowa; and J. W. Martin, vice-president of 
the Valley Bell Dairy Company at Charleston, West 
Virginia. 

The three new directors replace A. M. Ghormley, 
vice-president of the Carnation Company, Los Angeles, 
California; J. J. Swaner, president of Home Town Dairies, 
Inc., of Iowa City, Iowa; and C. Oscar Ewing, II, presi- 
dent of Oscar Ewing, Inc. of Louisville, Kentucky. 


At-Large Member Named 


Mr. Backstrom will be an at-large member while Mr. 
Erickson will represent Regicn 8 comprising the states 
of North Dakota, South Dakota, Minnesota and Iowa, and 
Mr. Martin will represent Region 4 comprising the states 
of Kentucky, Tennessee, West Virginia and Virginia. 


Three other directors whose terms expired were re- 
elected to the Board. They were: E. A. Lewis, president 
of Palm Dairies, Ltd., at Calgary, Alberta, Canada, repre- 
14 (western Canada); Gilbert H. Hood, 
vice-president of H. P. Hood & Sons, Boston, Mass., a 
director at-large; and Thomas J. Kullman, vice-president, 


senting Region 


Bowman Dairy 


director-at-large. 


Company of Chicago, Illinois, also a 


Francis R. Elliott, general manager of fluid milk 
operations for The Borden Company, New York, and a 
director at-large for the Foundation, was named to the 
Foundation’s Executive Committee to succeed Mr. Swaner. 
Other members of the Executive Committee for the fiscal 
year 1956-57 include: C. Raymond Brock, MIF president 
and president of the Brock-Hall Dairy Company at New 
Haven, Connecticut; Hubert Garrecht, MIF vice-president 
and co-owner and general manager of the Klinke-Reed 
Dairy in Memphis, Tennessee; Mr. Hood, MIF secretary; 
E. J. Mather, of the National Dairy Products Corp.., 
Washington, D. C., MIF treasurer; Mr. Kullman, and Carl 
A. Peterson, vice-president of Fairmont Foods Company 
Kansas City, Missouri. 


MARKET-WIDE POOL PROPOSED 
FOR PHILADELPHIA 


A proposal to institute a market-wide pool system 
for the huge Philadelphia marketing area, instead of the 
individual handler type now operating, has been ad- 
a federal milk hearing in Philadelphia. 


vanced_ before 


Its proponents are Kenneth A. Shaul, president, and 


Dr. Dorris Brown, economist, of the Mutual Federation 
of Independent Cooperatives. 


Under the terms of 


calculated by 


the plan, minimum average 


prices are combining into one total the 








or phone 


Serving Baltimore and the surrounding area, the Koontz Creamery Co. 
operates 40 refrigerated trucks for handling milk, in addition to its fleet of 
over 100 milk delivery units. The insulated trucks are cooled at night by a 
Frick refrigerating system; the ammonia lines extend around three sides of 
the truck yard. This is the most efficient method of cooling trucks known. 





Whether you need broken ice, cold brine, cold water, cold storage, direct 
expansion cooling, quick freezing, truck refrigeration, or air conditioning— 
or all at once—you get the ultimate in engineering and dependability with 
Frick equipment. Let us quote now on your requirements. Write, wire 


DEPENDABLE REFRIGERATION SINCE 


RICK 


WAYNESBORO, PENNA. 
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SAVE THRUOUT 1957 
with the NEW IMPROVED 
KENT ICE MAKER 


giving 
MORE 
CAPACITY 
PER SQ. FOOT 
of SURFACE 





Model No 756-—4  — 
of 


15% INCREASED EFFICIENCY 


When you purchase an Ice Maker you 
are buying square feet of ice making 
wall. When you buy the new im- 
proved Kent Ice Maker you get more 
capacity for each square foot of surface. 


YOUR CHOICE OF NINE MODELS 
FROM 2 TO 500 TON OUTPUT 


Colder, Drier Ice Chips 

Completely Plated Against Rust 

No Caking; Ice Stores Dry 

No Turning Refrigerant Seals 

Lower Operating and Maintenance Cost 


INSTALLATIONS THRUOUT THE 
NATION ...BY THE HUNDREDS 


Set Up & Serviced by Experienced Local 
Refrigeration Companies Everywhere 
. . . Coast to Coast 


SAVE 50% ON EVERY TON OF ICE 


For further information about how the Kent 
Ice Maker can save you money — write —wire 
— call and you can still lease at as little as $1.50 
per ton. 


2244 So. Michigan Ave. 
CHICAGO 16, ILLINOIS 


e+ Equipment designed for SERVICE... 





Telephone 
DAnube 6-6434 


KE Tynpustajes, INC. 
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utilization of all handlers and the total receipts of all 
producers in the market. This would give all producers 
the same blend price for the milk they deliver to the 
Philadelphia market. 


Mutual contends that such a plan would diminish 
the attractions of New York Order 27 for Pennsylvania 
dairymen and keep them under the wing of Philadelphia 
Order 61. Since 1948, claims the cooperative, more than 
5,000 new dairymen have come into the New York pool, 
thus adding that much more milk to the state’s already 
“overwhelming” surplus problem. It would also strengthen 
the position of producers in Federal Order 27 by their 
not having to absorb more surplus and depressing their 
blend price. 


PROFESSOR FRICKE RETIRES FROM 
NEW YORK EXTENSION SERVICE 
Richard F. Fricke, state 
of county agricultural agents, will retire December 31 
from the New York State Service, 
out 38 years of work with that organization. 


Professor associate leader 


Extension rounding 


The professor expects to engage in agricultural con- 
sulting work after his retirement. 

He was one of the nation’s first agricultural agents 
to use radio as a means of getting information to farmers. 
He recalls making broadcasts when radios were equipped 
with headphones rather than loudspeakers. 


In 1948 and 1950, 
ing state leader of county agricultural agents. 


Professor Fricke served as act- 


During World War II he handled government regu 
lations affecting price supports, ceilings and_ priorities. 


R. E. MILLER WINS WISCONSIN BUTTER- 
MAKING CHAMPIONSHIP 


R. E. Miller of Turtle Lake, won the 
Wisconsin buttermaking championship racking up 98 
points in the scoring competition at the 55th Annual Con- 
venton of the Wisconsin Buttermakers and Managers 
Association. Seventy-five tubs of butter were entered in 
the competition held at the Hotel Northern in Chippewa 
Falls, Wisconsin. Second and third places went, respec- 
tively, to Lester Wittig, Juneau, and A. Fay Wells, Caze- 
novia. 


Wisconsin, 


In addition, prizes were awarded for each of six 
district competitions and men’s and ladies’ butter scoring. 


HEIFERS TO HAWAII START ISLAND 
GOLDEN GUERNSEY SALES DRIVE 

The arrival of 25 registered Guernsey heifers marked 
the beginning of a new Golden Guernsey sales drive by 
the Waialae Ranch of Dairymen’s Association, Ltd., in 
Honolulu, Hawaii. The heifers were specially selected 
from Clovertop Ranch at Newcastle, California, by T. A. 
Knight, Peacock Dairies, Inc., Bakersfield, and Arthur W. 
Telfer of the California Guernsey Cattle Club, Sacramento. 

The 25 heifers will join the herd of more than 300 
Guernseys owned by 
tributor in the Islands. 


Dairymen’s, largest producer-dis- 
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the 
25 little 
third-graders from the Hawaiian Baptist Academy promi- 


A genuine Hawaiian reception was accorded 


heifers at dockside with leis and kisses from 





Children welcome cows, Hawaiian style. 


nent in the festivities. Later the children visited Waialae 
Ranch, dressed in their native costume, where they were 
guests of the dairy. Golden Guernsey milk, ice cream 
and cake were served. Also given to the children were 
miniature models of Guernsey cows. 


J. B. FITCH TO HEAD UNIVERSITY OF ARIZONA 
DAIRY DEPARTMENT 


J. B. Fitch, for the past 20 years head of dairying 
at the University of Minnesota, has been named chair 
man of the Dairy Department at the University of Arizona. 
One of the nation’s top judges of dairy cattle, Professor 
Fitch was a pioneer in the dairy cattle classification. 


Professor Fitch has a long record of distinguished 
service to the dairy industry. He has been president of 
the American Dairy Science Association and an official 
U. S. delegate to the World Dairy Congress. He set up 
type classifications for Holsteins in 1928 and for Jerseys 
in 1932. 


A highly respected judge of dairy cattle Professor 
Fitch judged dairy cattle at the National Dairy Show 
(10 times), the Dairy Cattle Congress (12 times), the East- 
ern States Exposition, the Pacific International, and the 
Canadian National. 


Commenting on the appointment of H. E. Myers, 
Dean of the College of Agriculture said, “This is one of 
several steps we are taking in efforts to strengthen our 
university's college of Agriculture and Home Economics.” 


A second recent recruit from the north country to 
join Arizona’s burgeoning staff is John Burnham, talented 
journalist, as Experiment Station Editor. Mr. Burnham 
is a former Executive Secretary of the North Dakota Dairy 
Products Association. Prior to journeying to Arizona he 
was Experiment Station Editor at North Dakota State 
College. 
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FOR ONE TANK... 





AIR-AGITATION SAVES TIME—MONEY ! 


Just a few years ago, Ingersoll-Rand intro- 
duced a non-lubricated compressor that made 
air-agitation of milk a practical method. 
Since that time, processors large and small 
have proved the air agitation principle in 
installations ranging from single tanks of 
1500 gallons capacity to batteries of six or 
more with individual capacities of 4,000 
gallons plus. 

Air agitation saves time and money. Agi- 
tation time is cut to a matter of minutes. 
Sanitation involves only the simple clean- 
ing of one pipe rather than scrubbing of 
complex vanes and blades. 

Ingersoll-Rand has valuable information 
for you on the subject. Why not get the com- 
plete story now and see how it can increase 
your profits. Write today to the originators 
of non-lubricated compressors designed for 
sanitary dairy operations or see your local 
dairy equipment distributor. 


Ingersoll-Rand 


3-161 11 Broadway, New York 4, N. Y. 
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MILK ROOM ALWAYS 


CLEAN and DRY 





Use trouble-free Niagara Blower Fan Coolers, either ceil- 
ing suspended or floor mounted. Efficient fans give you 
even, slow-speed air distribution. 





Niagara “Sweet Water” Cooler gives you fast 
chilling of a large amount of Water with accu- 
rate control and no danger of freezing damage. 


For information on Niagara Air Conditioners, Cooling 
and Heat Transfer Equipment for the Dairy Industry, 
write to Dept. A. M. 


NIAGARA BLOWER COMPANY 


405 Lexington Ave. New York 17, N. Y. 


4 District Engineers in Principal Cities of U.S. and Canada 


ee as 





90 









USDA Report Says, 


Increased Store 
Changing Pattern 


OME-DELIVERY ROUTE SALES are continuing 
4 to lose out to the dealers’ wholesale outlets, includ- 

ing retail stores. This is one of the findings in a 
report entitled, “Changing Patterns in Fluid Milk Dis- 
tribution,” published by the Agricultural Marketing Service 
of the U. S. Department of Agriculture. 


The report covers relative sales of regular, 
enized, and special milk; the evolving relationship be- 
tween retail and wholesale sales; trends in the use of 
glass and milk containers; and 
tainer sizes. 


homog- 


paper trends in con- 


Long-established methods of fluid milk distribution 
have been yielding to new developments in marketing. 
The report attributes this change to efforts of distribu- 
tors to keep abreast of consumers’ changing tastes and 
buying habits. 


Sales of milk in glass containers still exceed sales 
in fiber or paper containers, the report says. 
kets in which data are available, however, sales in fiber 
and paper containers are drawing closer to sales in glass. 
In some markets the gallon and the half-gallon glass jug 
has a firm position, with the size of the container appear- 
ing to be the determining factor. In Akron, Ohio, for 
example, one third of all fluid milk was sold in the gal- 
lon jug, an important factor in the large proportion of 
sales in glass. Columbus, Ohio, on the other hand, had 
a high percentage of its sales packaged in paper owing 
primarily to the large 
paper containers. 


In all mar- 


amount sold in two-quart 


Size of Containers 

Changes in milk purchase by size of container have 
been related to the changes in the types of milk sold, 
types of sales, and types of containers used in the mar- 
kets. The quart container is still the most widely-used 
although it is losing ground. The half-gallon is second 
in the proportion of sales of fluid milk; its use has been 
growing rapidly. Gallon containers are used in a great 
Third quarts and half pints are used for 
only small percentages of sales in most markets. These 
sizes appear to be giving way to bulk dispensers in pub- 
lic eating places in many cities. 


many markets. 


Container-size changes have not been confined to 
one market or to markets in 
have been introduced. 


which new sizes or types 
Some markets have shown small 
declines or none in the use of any one size of container, 


while others have made spectacular gains attributed to 
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Sales Reflect 
of Distribution 





PERCENTAGE OF FLUID MILK SOLD IN | 
VARIOUS SIZES OF CONTAINERS 


Selected Markets and Dates, 1954-55 
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expanded industrial activity, changes in consumption 


habits and price differences. 

According to the report, cream-line milk is rapidly 
giving 
added to homogenized, as well as cream-line, 


frequently 
milk. Milk 
drinks and other special milks made up a significant, but 
relatively small, portion of the total sales of fluid milk, 
reflecting the variety of choices available to the consumer. 


way to homogenized. Vitamins are 


The data upon which the report was based were 
compiled by markets Federal 
Marketing Orders, state statisticians, and state milk con- 
trol 


administrators of under 


authorities. 


In considering the results of the canvass, it must be 
remembered that the compilation, even for a single mar- 
ket, is done only in response to urgent local demands. 
The data began to be collected at different dates; in many 
markets they were collected sporadically and the 
pilation upon which the report was based shows a lack 
of coordinated timing. 


com- 


This does not detract, however, 
from the report’s value as a significant indicator of the 


way things are going in the distribution of fluid milk. 
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TAKE IT FROM 
A LEADING 
MILK PRODUCER 





... to avoid rejects 
...to prevent sour milk 


...to produce high-quality 
fluid milk 


there’s nothing like 


LO-BAX 


Fast, positive bacteria kills? 
.. Lo-Bax chlorine bacteri- 
cides assure them! Many 
dairymen prefer Lo-Bax 
Special, the time-tested 
bactericide containing 50% 
available chlorine. 
Others, who want 
a bactericide with 
a wetting agent, 
specify LoBax-W. 
But whichever 
Lo-Bax product is 
selected, there’s complete 
assurance of the same bac- 
tericidal action...the same 
high quality milk protection. 

Both Lo-Bax Special and 
LoBax-W dissolve quickly, 
providing the best in chlo- 


r 


rine rinse solutions. Both, 
because of their high chlo- 
rine content, give positive 
assurance that dairy uten- 
sils and milking machine 
parts are kept sanitary and 
germ-free. Yet 
both products are 
extremely gentle 
to cows’ teats and 
udders, and milk- 
ers’ hands. 

To help you 
get all the facts, we have 
prepared a new booklet, 
“How Can I Sanitize My 
Utensils Properly?’’ It’s 
free, of course, and may 
be obtained just by writ- 
ing to: 





OLIN MATHIESON 


Industrial Chemicals 


CHEMICAL CORPORATION 


MATHIESON Division * Baltimore 3, Md. 
Lo-Bax is an Olin Mathieson Trademark 3877 
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VERLEY PRODUCTS DIVISION, Albert Verley & Company 











More Dollars 





Per Route 


with taste-tempting, eye-pleasing 
cottage cheese made with 
Verley Cottage Cheese Coagulator 


—_ 
ie 


~Vekey— 
COTTAGE CHEESE 
COAGULATOR 


Contains: Proteolytic ency™ 


Ontimts owe quae! * 


si a em 











iti. 





Customers repeat, when they 
can count on getting cottage 
cheese that’s just the way they 
like it — every time. 

That’s the kind you give 
them, when you use Verley 
Cottage Cheese Coagulator. 
It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions .. . soft, 
sweet curds...better flavor... 
better keeping qualities...and 
a greater yield! 

Use Verley Cottage Cheese 
Coagulator as part of your 
regular procedure — hundreds 
of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 


Available in pints, quarts, 
half-gallons, and gallons. 


Do you have these 
fact-filled bulletins? 


If not, write for free copies 


1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 
2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices 

3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


1375 EAST LINDEN AVENUE 


1018 SOUTH WABASH AVENUE 
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OHIO STATE STUDENTS HOLD EMPLOYER 
LUNCHEON 
The Dairy Technology students and staff at Ohio 
State were hosts to more than 60 Ohio dairymen re- 
cently at the annual Employers Appreciation Luncheon 





Ohio State Dairy Day 


held in the Agricultural Laboratories Building on the 
campus. This affair is held each year to allow the students 
to express their appreciation to their summertime em- 
ployers for whom they worked as a part of the appren- 
ticeship program. 

A tour of the department’s teaching and research 
facilities with the students acting as escorts and the staff 
members displaying current research techniques and _proj- 
ects was followed by a short formal program. Following 
the luncheon the students escorted their “bosses” to the 
Stanford football game. 

© 
DR. J. M. SHERMAN DIES, HEADED 


CORNELL DAIRY SCHOOL 
James M. Sherman, professor of bacteriology at Cor- 
nell since 1923 and head of the University’s Department 
of Dairy industry for 32 years, died in his sleep Nov. 5. 
He was 66. 

Dr. Sherman relinquished 
his administrative duties as 
department head July 1, 
1955, to devote his full time 
to writing and research. His 
major research work con- 
cerned investigations of the 
micro-organisms of impor- 
tance in milk, food products, 
soil, and industrial fermenta- 
tions. 

Dr. Sherman did his under- 
graduate work at the North 
Carolina school and received 
his B.S. degree in 1911. He 
was granted his M.S. degree 
in 1912 at the University of Wisconsin and his Ph.D. 


degree from the same university in 1916. 





JAMES M. SHERMAN 


Before going to Cornell, Dr. Sherman was a gradu- 
ate assistant at the University of Wisconsin, an instructor 
and assistant professor at Pennsylvania State University 
(1914-17) and bacteriologist in the U. S. Department of 
Agriculture (1917-23). 
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COMING EVENTS 


National Wholesale Frozen Food Distribution Associa- 
tion—Convention and Exposition to be held January 
6 to 10 at the Fontainbleau Hotel, Miami Beach, Florida 

Arizona Dairy Industry Conference—Sixth Annual Meet 
ing to be held January 9 to 10 at the University ot 
Arizona, Tucson, Arizona. 

Pennsylvania Farm Show 
to 18 at the Farm Show 
sylvania. 

Alabama Dairy Products Association—25th 
vention to be held January 16 to 18 at 
Jefferson Hotel, Birmingham, Alabama. 

North Carolina Dairy Products Association—23rd 
Convention to be held January 16 to 18 at the 
lina Hotel, Pinehurst, North Carolina. 

Mutual Federation of Independent Cooperatives — Annual 


Annual, to be held January 14 
Building, Harrisburg, Penn 


Annual Con- 
the Thomas 


Annual 
Caro 


Membership Meeting to be held January 22 at the 
Hotel Utica, Utica, New York. 

Ice Cream Management Clinic—to be held January 22 to 
24 at the Sinton Hotel, Cincinnati, Ohio. 


Dairy Farmers’ Seminar—Will be held January 23 to 24 


at the University of Massachusetts, Amherst, Massa 
chusetts. 
American Dairy Association of North Carolina— Annual 


Meeting will be held January 25 at Greensboro, North 
Carolina. 

Industrial Heating Equipment Association— Meeting 
be held January 28 to 29 in Washington, D. C. 

National Dairy Council—Annual Meeting to be held Janu- 
ary 28 to 30 at the Sheraton-Fontenelle Hotel, Omaha, 
Nebraska. 

Plant Maintenance and Engineering Conference 


will 


Eighth 


Annual Meeting to be held January 28 to 31 in the 
Public Auditorium, Cleveland, Ohio. 

American Management Association Annual Marketing 
Conference to be held February 4 to 6 at the Hotel 
Statler, New York. 


Dairy Technology Conference—WVill be held February 5 to 
8 at Ohio State University, Columbus, Ohio. 

Nebraska Cooperative Creameries, Inc.—Annual Convention 
to be held February 7 to 8 at the Castle Hotel, Omaha, 
Nebraska. 

Dairy Products Improvement Institute—Annual Meeting to 
be held February 14 at the Hotel Statler, New York. 

Ohio Dairy Products Association—Convention to be held 
February 18 to 20 at the Hotel Cleveland, Cleve- 
land, Ohio. 





SHORT COURSES 


Short Course in Testing Milk, Cream, and Dairy Products 
Will be held January 7 to 12 at Pennsylvania State 
University, University Park, Pennsylvania. 

Dairy Manufacturer’s Short Course (Market Milk)—WVW ill 
be held January 7 to 18 at Michigan State University, 
Kast Lansing, Michigan. 

Ice Cream Short Course—VWVill be held January 7 to 18 at 
Ohio State University, Columbus, Ohio. 

Plant Men’s Ice Cream Course—Will be held 
to 26 at Pennsylvania State University, 
Park, Pennsylvania. 

Dairy Manufacturer’s Short Course (Laboratory Methods) 

Will be held January 21 to February 1 at Michigan 
State University, East Lansing, Michigan. 

Market Milk and Supervision Short Course—Will be held 
January 28 to February 9 at Pennsylvania State Uni- 
versity, University Park, Pennsylvania 

Dairy Manufacturer’s Short Course (Ice Cream)—Will be 
held February 4 to 15 at Michigan State College, East 
Lansing, Michigan. 

Ice Cream Short Course and Food Handlers’ Conference 
Will be held February 18 to 21 at the University of 
Georgia, Athens, Georgia. 

Dairy Manufacturer’s Short Course (Cottage Cheese, Cul- 
tures and Fermented Milks)—\Vill be held February 18 
to March 1 at Michigan State College, East Lansing, 
Michigan. 


January 14 
University 
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Meet Tomorrow's needs Today 
with 


UNITED CASES 


The United Dairy Case above will carry half 
gallon, quart, pint, or half pint paper cartons. 
Regardless of the change in daily demand, one 
size case is all that is needed. 


More important, this case is designed for auto- 
matic mechanical handling on fillers and stackers 
and will not be obsolete if new equipment of this 
type is installed in your dairy. 


There are other advantages too, such as faster cool- 
ing, better sanitation, longer life and lower case 
cost. 


Plan ahead with United, originators of the welded 
wire dairy case and leading suppliers for over a 
quarter of a century. A United man can give you 
sound money saving advice on all case require- 
ments. 


i UNITED STEEL AND WIRE CO. 


137 FONDA AVENUE 


Branch Plant: 





BATTLE CREEK, MICH. 


Wilkes-Barre, Pa. 
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NEW JERSEY ASSOCIATION WINS 
WELL-DESERVED AWARD 

The New Jersey Milk Industry Association has been 
awarded the American Society of Association Executives’ 
1956 Grand Award “for an outstanding seven-year cam- 
paign of statistical research and education, which reversed 
a downward trend in the consumption of a basic food 
product.” 


The presentation was made by A. Boyd Campbell, 
chairman of the board of the U. S. Chamber of Commerce 
Rockafellow, of New Jersey, 
president of the Milk Industry Association, at a special 
award luncheon held at the Plaza Hotel in New York City. 


to Verton Pennsauken, 


In presenting the Grand Award to the New Jersey 
Milk Industry Association, Mr. Campbell stated that the 
“outstanding seven-year campaign of statistical research 


7.7%? 





A. Boyd Campbell, (left) Chairman of the Board of the U. S. 

Chamber of C ce, presents the Grand Award of the 

American Society of Association Executives to Dan Wettlin, Jr., 

of Trenton, New Jersey, Executive Vice-President of the New 

Jersey Milk Industry Association. Looking on is Verton Rocka- 

fellow (right) of Pennsauken, New Jersey, President of the 
Milk Industry Association. 





and education, which reversed a downward trend in the 


consumption of a basic food product,” planned and 
executed under the direction of Dan Wettlin, Jr., execu- 
tive vice-president of the Milk Industry Association, 
caused the Jury of Awards to select the New Jersey 
association for the top award for “outstanding activities” 


among all local and state associations in the United States. 


The citation accompanying the award stated that: 
“Despite the quality and high food value of milk, its per 
capita consumption in New Jersey and adjoining areas 
had declined steadily during the 1940’s. In 1949 the 
present program was initiated. Its objective was to change 
the attitude of the press and public.” 


The citation continued: “It had been widely charged 
that the prices and profits of milk processors and dis- 
tributors were unduly high and that farmers were not 
being paid a fair share. The association was created to 
serve as an authoritative center of research, fact finding 
and education.” 


“Despite an annual budget of less than $30,000, the 
continuing campaign included a wide variety of coopera 
tive advertising techniques. Among these were educa- 
tional pamphlets, awards contests, local and state clinics, 
speakers bureaus, statistical surveys, bulletins to opinion- 
forming leaders in the state, and close cooperation with 
school teachers, farmers, and the press.” 


Eleven additional awards were made to associations 


throughout the country by the Society. Awards were 
made on the basis of association service and contribution 
to industry and public. Among the other associations re 
ceiving awards were the American Meat Institute, National 
Lumber Manufacturers Association, Manufacturing Chem 


ists Association, and the Michigan Health Council. 


The Jury of Awards selecting the recipients was 
headed by The Honorable Sinclair Weeks, Secretary of 
Commerce; A. Boyd Campbell, chairman of the board, 
U. S. Chamber of Commerce; J. Donald Phillips, presi 
dent, Hillsdale College; Cola G. Parker, president of the 
National Association of Manufacturers; and Harold Bixler, 
executive vice-president of the Society for the Advance 
ment of Management. 


BAY STATE DAIRY CLUB HONORS 
J. V. ZIOMEK 


Recognition of an outstanding alumnus and the pre- 
sentation of a three-foot vacuum pan were the headline 
events at the Third Annual Dairy Club Alumni Breakfast 
of the University of Massachusetts Dairy Club. The affaii 
was held in conjunction with the University’s Home Com- 
ing day activities. More than 60 students, alumni, and 
faculty members attended. 

Joseph V. Ziomek, Superintendent of production for 
Bushway Ice Cream Company in Somerville, Mass., was 
honored for his service to the dairy industry in the Bay 
State. A graduate of the Stockbridge School of Agricul- 
ture, the University’s two year vocational college, Mr. 
Ziomek has developed an outstanding training program 
for young men entering the industry. In addition he cre- 
ated numerous devices leading to improved production 
particular in the fields of automation and cleaning in place. 


The General Ice Cream Corporation presented the 
Dairy Department of the University with the new vac 


uum pan. Earl R. Stevens, representing the General Ice 


Cream Corporation made the presentation. 
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CAPITALIZE ON YOUR OWN INDIVIDUAL BRAND NAME 
with the only 12 month plan complete with 
Service on product... Service on packaging ... Service on merchandising. 
For further information write, wire or phone the 


G. P. GUNDLACH & CO. 


BOX A 


“Servants to the Dairy Industry” 
* STATION N + CINCINNATI 3, OHIO 
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MIF AWARDS TO OUTSTANDING 
DAIRY STUDENTS 





One of the outstanding events of the MIF Convention 
was the presentation of agricultural leadership awards to 
five outstanding students of dairy manufacturing from agri- 


cultural colleges throughout the United States. Dr. A. C. Fay 
(left) of H. P. Hood & Sons of Boston, Massachusetts, chair- 
man of the Foundation’s College Relations Committee con- 
gratulates Walter L. Joyce, Maple Falls, Washington; Daniel 
Dixon Lee, Jr., of Dillon, South Carolina; William Blatchley, of 
Fort Collins, Colorado; Robert R. Giacobbe, of Belleville, New 
Jersey; and William M. Breene, of Adams, Wisconsin. 


PLANT CLINIC 
(Continued from Page 60) 





If we assume a manufacturing cost of the mix base 
of nine cents per pound the total input cost would be 


as follows: 





Milk: (71.42) (2.93) = $209.29 

Manufacturing: (1,000) (0.9) = $ 9.00 

Total $218.29 

Net earnings = 263.92 — 218.29 = $ 45.63 

or 45.63 = $0.63 per 100 pounds of milk 

71.42 

Comparing this with the net earning from the butter- 
nonfat dry milk operation it turns out that you may 


0.41) 


mix base at the assumed price. 


realize (0.63 $0.22 more by making ice cream 

We need, however, also to consider that if you con- 
vert a large portion of your total volume of milk to the 
manufacture of mix base the equipment for the butter- 
nonfat dry milk will be partly idle, and the cost of making 
these products will increase slightly. Therefore we should 
subtract from the above net difference a “flexibility cost” 
which by Nelson’ has been estimated to vary between 
$0.8 and $0.16 per 100 pounds of milk for diversified 
plants making butter, nonfat dry milk, and cheese. Since 
you are already under-equipped in your drying operation 
the addition of mix base facilities may not add a large 
cost of flexibility, and even if it should be as high as 
$0.10 per 100 pounds of milk there would still remain 
an advantage of $0.12 per 100 pounds of milk for that 
portion used in the manufacture of mix base. 


These estimates are based on the assumption that 
vou will be able to market between two and three million 


pounds of ice cream mix base a year. 





“Nelson, Glen T. 
Powder... 
546. 1954. 


Deciding Whether to Manufacture Butter and 
or Cheese. Oregon Agricultural College, Station Bulletin 


December, 1956 
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THE SUREST WAY TO 
INCREASED SALES 


NY ae YO) a @) "| 


with the 


EZE-TWIN 
CARRIER 


For 2 PUREPAK QUARTS or 
2 HALF GALLONS 


Now Available Wax-Saturated 


Carriers. 


Stops Moisture 

Absorption and Keeps Handle 
Strong Enough to Carry the Load 
Under All Conditions. 





Wide Choice of 
Color and Design 


HIGH IN QUALITY 
LOW IN PRICE 


Samples and Prices 
on Request 


EZE-TWIN 
CARRIER CO. 


10725 BRIGGS ROAD 
CLEVELAND 11, OHIO 


Telephone: 
Winton 1-7212 




















57 Billion Pounds Used in 
Manufactures in 1955 


FOTAL of 57,401,059,000 
A pounds of whole milk was used 
in the manufacture of dairy 
products during 1955. This was the 
fourth total in the 
for which records are avail- 


highest quarter 
century 
able and the second highest in the 
past dozen years, according to the 
Agricultural Marketing Service of 
the USDA. It is only one percent 
less than the record of recent years, 
established in 1954, and represents 
46 percent of the total milk produced 
in the United States during 1955. 


Swiss, Muenster, Italian, Cream and 
Cottage Cheese set production records 
in 1955. New highs were also estab- 
lished by plain condensed whole milk; 
bulk goods; spray-process-nonfat and 
total-nonfat dry milk; dry whey; ice 
milk; Mellorine; and water ices. 

Evaporated, condensed, and dry 
milk items, as well as ice cream and 
the remaining frozen dairy products 
showed gains in whole milk equiv- 
alents from 1954 to 1955. These gains 
were offset by declines in milk used 
in creamery butter, total cheese and 
other special products. 

The net whole-milk equivalent of 
creamery butter, at 27.5 billion 
pounds, represented a decline of four 
percent from the 1954 utilization and 
was the lowest since 1952. 
whole milk in all 
cheese, except cottage, totalled 13.5 
billion pounds, a decline of two per- 
cent from the preceding year. 


Utilization of 


Con- 


densed and evaporated milk used 6.3 
billion pounds of whole milk. Com- 
bining dry whole milk and other mis- 
cellaneous whole-milk products, a 


total of 1.9 billion pounds of milk 


was utilized, a gain of nine percent 
over the preceding year. 

Total frozen products utilized a net 
of 8.1 billion pounds, the highest since 
1946. In addition, 1.5 billion pounds 
of milk was used in frozen products 
that were obtained from other dairy 
products such as butter and condensed 
milk, making a total gross use of 9.6 
billion pounds of milk in these frozen 
items or the dairy products from 
which they were derived. 





HEART DISEASE PROBLEM TO 
INDUSTRY 
(Continued from Page 72) 


immediately wrote a careful, well- 
documented letter to the editor point- 
ing out the true nature of the heart 
When Dr. I. N. 
Paige made his celebrated “.. .prob- 
ably Americans should drink less milk” 
statement, the Council challenged the 
position. On the day after the latest 
Time article appeared, Milton Hult, 
president of the National Dairy Coun- 
cil, wrote the following letter to the 
editor of the magazine. 


disease problem. 


November 13, 1956 
AIR MAIL 

SPECIAL DELIVERY 
Letters to the Editor 
Time & Life Building 
9 Rockefeller Plaza 
New York 20, New York 
Sir: 
Your November 12 article on Fats & 
Heart Disease, in which you quoted 
Dr. Norman Jolliffe, implied that a 
relationship between dietary fat and 
heart disease has been fairly firmly 
established, yet raised the question: 


how effect (on heart 


disease) of fats in the diet? 


great is the 
‘ 
Further, the impression was advanced 
that a drastic reduction of almost all 
fats (especially milkfat) in the diet 
seems wise for voting-age men and 
postmenopausal women. 
This 


points to your attention: 


leads us to call several vital 


1. With reference to health, gen- 
erally, life expectancy is great- 
est in those countries where 

milk and dairy foods consump 

tion is highest. 


2. While the United States is first 
in the extent to which its pop- 
ulation dies from heart disease, 
it is thirteenth in per capita 
consumption of milk and _ its 
products. 

3. While research suggests that 


there may be a relationship be- 
tween high level of dietary fat 
consumption and the incidence 
of heart disease, there is a 
broad lack of understanding on 
amount of fat in 


various foods. 


the relative 
For instance, an 
8-ounce glass of whole milk con- 


tains between 8 and 10 grams 








SELL 2 


COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hoid 
tight and remove easily from Canco 
or Pure-pak cartons. Re-usable! 









For free sample and price list write to 


MAYFAIR PRODUCTS 


Post Office Box 87 
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-FOR LESS THAN. 
A PENNY! 
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Torrance California 





"> butter 


| wrappers 


THE KVP COMPANY 
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of fat, while some other foods of 
comparable protein value will 
contain from 11 to 20 grams of 
fat per serving, excluding the 
visible fat. 

4. Actually only about 10 percent 
of the calories available in the 
American food supply comes 
from the fat in milk and milk 
products. 


5. Per capita consumption of milk 
fat in all dairy foods, including 
butter, has decreased from 31 
pounds in 1939 to 27 pounds in 
1955. This occurred despite in- 
crease in consumption of all 
dairy foods from 391 to 422 


pounds during the same period. 


6. Consumption of fats and oils, 
excluding butter, has increased 
from 42 to 56 pounds per per- 
son a year in the U. S. 
1909. 


since 


Until there is more unanimity of think- 
ing on the causes of coronary heart 
disease, there is sufficient evidence 
from nutrition research already com- 
pleted to give assurance that eating 


foods (milk, vegetables, fruits, eggs, 





“Wup, | forgot to tell the milkman that 
we were leaving.” 


meat, cheese, fish and poultry, cereal, 
bread and butter) in balanced quanti- 
ties will build and maintain a healthy 
body and mind. 


Cordially, 
Milton Hult, President 
National Dairy Council 


These have been fire-fighting activi- 
ties. Beyond that and much more 
important is the program of research 
that the National Dairy Council has 


sponsored. In both the Saturday Eve- 
ning Post article and the New York 
Times Magazine article, the work of 
Dr. Ancel Keyes of the Laboratory of 
Physiological Hygiene at the Univer- 
sity of Minnesota has been an impor- 
Part of 
the research that Dr. Keyes has been 
carrying on has been made possible 
by grants from the National Dairy 
Council. The Council has sponsored 


tant part of the discussion. 


many research projects which have in- 
fluenced thought with respect to the 
problem of diet and heart disease. 
These projects have not been devised 
to prove that milkfat is innocent of 
any relationship with heart disease, 
they have been aimed at finding out 
how the body which is 
assuredly the best possible approach. 


uses food 

Six months ago the American Milk 
Review pointed out the danger to the 
dairy industry of the tendency to link 
heart disease with milkfat. The dan- 
ger is still there, terrible and immi- 
But it is neither as terrible nor 
as imminent as would have been the 


nent. 


case had there not been a powerful, 
alert voice backed by a program of 
research ready and able to keep the 


record straight. 





Ketter PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
® Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 





for performance you can BA NK on 


SUPERIOR COMBUSTION INDUSTRIES INC 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 


December, 1956 
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of America’s 
Leading Test 
Laboratories 


Samples on 
Request 


(EIRIOIR: 


STEAM GENERATORS 





*Proved by one 


REEVE & MITCHELL 


211-221 No. 13th Street 





STRENGTH’ 


better milk filtering 





Philadelphia 7, Pa. 
Phones: Rittenhouse 6-6327, 6-6328 
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WANTS AND FOR SALES 





HELP OR POSITION WANTED 


lightface, per word $ .05 
Minimum Charge 1.00 


lightface, per word $ .10 
Minimum Charge 2.00 
BOX NO., DOMESTIC (additional) 


also to box numbers.) 


lar display advertising rates. 





CLASSIFIED ADVERTISING 


To ensure appearance of your ad in a given issue, copy should be in our hands by the 
15th of the previous month (for instance, copy in October 15th for November issue). 


$ .50 
(In counting the number of words, please remember to include the address. This applies 


INFORMATION 


Boldface, per word $ .10 
Minimum Charge 2.00 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) OR WANTED TO BUY, ETC. 


Boldface, per word $ .15 
Minimum Charge 3.00 


BOX NO., FOREIGN (additional) $1.00 


DEADLINE—20th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
(Rates and mechanical requirements on request.) 





NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review. 

NOTICE 

The publisher disclaims any responsibil- 
ity for the reliability of parties advertising 
in our Wants and For Sales Department, or 
for the truthfulness of statements made in 
such advertisements. In answering such 
ads, ask for references if parties are un- 
known personally, before sending money. 
Our readers are requested to assist us 
in keeping unreliable parties from adver- 
tising by reporting suspicious dealings. 

We reserve the right to refuse to accep? 
advertisements which we believe are detri- 
mental to the dairy industries. 














EQUIPMENT FOR SALE 


FOR SALE: Complete set of con 
trols for stoker on high pressure boiler, 
$50.00. Write to: BELLE PLAINI 
DAIRY, Belle Plaine, lowa. 12-M-56 


FOR SALE: Used wooden CASES 
with metal ends to hold 12 square 
quarts. These cases are in excellent 
condition and we will brand your name 
on them at $1.40 each, f.o.b. Lake 
Geneva, Wisconsin. Sample sent on 
request. Write to: STUART W. 
JOHNSON & COMPANY, 611 Main 
Street, Lake Geneva, Wisconsin. 

12-M-56 


FOR SALE: York 12% x 14% Am- 
monia COMPRESSOR with steam 
engine; Buflovak No. 6.5-29D stainless 
steel double effect EVAPORATOR: 
Double Drum DRYERS: 42” x 100”: 
32” x 52”: 24” x 36”; Stainless Steel 
Truck TANK; 359 can Fruehauf with 
tractor; STORAGE TANKS: 120 can 
insulated, 329 can insulated. Vacuum 
PANS: Harris 6’ dia., Rogers 6’ dia 
C-B FILLER model 6-18; Stainless 
Steel VISCOLIZER 200 GPM. WE 
NEED: Vacuum PANS, double drum 
DRYERS, milk TANKS. Write to 
PERRY EQUIPMENT CORPORA 
TION, 1409 N. 6th Street, Philadel 


phia 22, 12-M-56 


Pennsylvania. 





EQUIPMENT FOR SALE 


Metal Ice Cream CAN 2% or 5 gal 
(new) $1.00 each. Wire T. square 
quarts, call $1.25. Morpac wrapper 51 
type J. C. E. $1,200.00. A. H. Arnold 
8 cans per min. can WASHER 
$400.00. 600 gal. stainless steel coil 
VAT C. P. $800.00. 300 gal. $400.00. 
30 H.P. Clayton steam GENERATOR 


$750.00. 9 x 9 York COMPRESSOR 
$500.00. Viltier 4 x 4 $300.00. Jensen 
stainless steel Cabinet CQOLER 


$500.00. Write to: GORDON EQUIP 

MENT COMPANY, 6530 West Jeffer- 

son Avenue, Detroit 17, Michigan. 
12-M-56 


KOR SALE: 1 used 3,000 gal. 
Cherry-Burrell insulated S.S. Holding 
TANK with agitator and telegauge. 
Good condition. 1 De Laval cold milk 
SEPARATOR 500 gal. cap per hour. 


\bove subject to prior sale. Write to: 
SAUQUOIT VALLEY DAIRY 
COMPANY, INC., 491 French Road, 
Utica 4, New York. 12-M-56 


FOR SALE: Reconditioned Milk 
Vending MACHINE, indoor, outdoor. 
Protective sheds for outdoor machine. 
Priced right. We also repair, recon- 
dition, and make road calls on milk 
vending machines in Metropolitan New 
York area. For information, call or 
write, AUTOMATIC MILK SER- 
VICE, 140 East St. George Avenue, 
Linden, New Jersey. HUnter 6-0234. 

12-M-56 





EQUIPMENT FOR SALE 


Model 125 CGD, 200 CGD and 500 
CGD Manton-Gaulin HOMOGENIZ.- 
ERS. Rebuilt and in Excellent Con- 
dition. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 12-M-56 

FOR SALE: 1 Creamery Package 
process. TANK, size 50, 20-25 G.P.M 
Serial No. 8011. 1 Creamery Package 
multi-low HOMOGENIZER, 125 gal- 
lon P.H., model 3, Serial No. 20 C- 
2051. 1 Taylor temperature RECORD- 
ER. 1 Creamery Package Junio1 
COOLER with 1 inch tubes. 1 Tri- 
Clover S.S. milk PUMP with motor, 
type S-I18B Series 143 A, pump No 
48357. All equipment listed above is 
new with freight to be paid by the 
hospital if necessary. Write to: W. H. 
OLDHAUSEN, P.O. Box 4, St. Mare, 
Haiti. 12-M-56 


FOR SALE: 12 Wide Heil Bottle 
WASHER, with accumulating table 
and proportionate chlorine feeder; C-B 
Plate COOLER, two terminal and 38 
plates; No. 172 DeLaval SEPARA- 
TOR with Clarifier bowl; C-B 400 
gallon per hour, HOMOGENIZER. 
42” SS Rodgers Va. PAN, with 2-300 
gallon SS Hot wells; A Schluter Pipe 
WASHER for 10’ length pipes. C-B 
Babcock TESTER. Write to: Me 
CLISH DAIRY, 4777 South High 
Street, Columbus 7, Ohio. 12-M-56 





LIA-SHEEN 





N c ° ~ P °o a 


INDIANAPOLIS 7, INDIANAe MElrose 66-3333 
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This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— a 
proven in steady use on its 
Automatic Wrapping 
machines — plain or 
printed — just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. 


— #42 PEAK 4 BUTTER WRAPPERS 
ZIMMER PAPER PRODUCTS 








For the finest in engineered 


TANKS 


QUALITY 
m Psat: , 
a 
YOU CAN TRUS! 


HORIZONTAL - VERTICAL - RECTANGULAR 
Plain or Cold Wall 
Capacities 50 to 10,000 gallons 





For full information, write today: 
MOJONNIER BROS. CO. 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 
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EQUIPMENT WANTED 


WANTED TO BUY: 300 to 500 
gallon Buttermilk PROCESSOR. De- 
scribe fully. Write to: Box 105. 

12-M-56 


WANTED: Large size double drum 
roll DRYER for skimmilk. Dryer to 
be fitted with stainless steel troughs, 
elevator, and hood. Write to: Box 
107. 12-M-56 

WANTED TO BUY: 8 to 10 Valve 
late model Federal or Cherry-Burrell 
MM FILLER. Must be in very good 
condition. Write to: GRAND VIEW 
DAIRY, Lafayette, Indiana. 12-M-56 

WANTED: Wood or Wire CASES 
for square bottles. Write to: Box 98. 

12-M-56 

WANTED: Wire CASES for round 
2 gallons or gallons. Write to: Box 
99, 12-M-56 











WANTED 
WANTED TO BUY: Skimmilk in 
tank lots; year ’round supply or sur- 
plus deal. Write to: HENRY GAL- 
LAGHER, East Diamond Avenue, 
Hazleton, Pennsylvania. 12-M-56 


MY CUSTOMERS WANT MILK, 
SKIM MILK, CREAM, MILK AND 
ICE CREAM PLANTS IN NEW 
YORK, NEW JERSEY AND PENN- 
SELVANIA. ALL REPLIES 
S2RICIL.t CONFIDENTIAL. 
WRITE TO: A. J. SMITH, 322 Fifth 
Street, Union City, New Jersey. 

12-M-56 


CREAM FOR CHURNING: Any 
quantities, including tankers, top cash 
prices — excellent, rail, truck service 
Eastern States Atlantic Seaboard. 
Write or Call—POTOMAC CREAM- 
ERY COMPANY, INC., Hagerstown, 
Maryland. 12-M-56 











SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 


MATHEWS COMPANY, 827 So. 
Harvey Avenue, Oak Park, Illinois. 
12-M-56 





FOR RENT 


MISCELLANEOUS: Milk trans- 
portation tanks for rent on lease basis. 
Write to: HENRY GALLAGHER, 
329 East Diamond Avenue, Hazleton, 
Pennsylvania. 12-M-56 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














HELP WANTED 


WANTED: EXPERIENCED 
SALES REPRESENTATIVES to 
provide technical assistance to our 
established jobbers in the Southeast, 
and to plan and execute selling pro- 
grams for jobber salesmen. Our line 
of Dairy Processing Equipment which 
is constantly being expanded is the 
finest in its field. The healthy growth 
of our company offers ample oppor 
tunity for advancement. Renumeration 
commensurate with experience and 
proven sales ability. Send resume with 
first letter. Opening is immediate with 
three (3) months technical training 
program before location in territory. 
Write to: Box 111. 12-M-56 





Working FOREMAN tto supervise 
dairy plant operations for a modern, 
medium size fluid milk plant. Must 
have experience in all phases of dairy 


plant operations. Good opportunity. 
East Central Location. Write to: 
Box 97. 12-M-56 





“WANTED: Field Representative 
for six midwestern states selling milk 
and ice cream plant owners, dairy sup- 
plies and equipment. Technical educa- 
tion, practical experience, excellent 
character and good health are all very 
important. One of the fastest growing 
dairy supply jobbers in the country. 
Age 30 to 40 preferred. Write com 
plete details about your education and 
experience in your first letter. Send 
photo if convenient. Write to: 
UNITED DAIRY COOPERATIVE 
ASSOCIATION, Mason City, Iowa.” 

12-M-56 





HELP WANTED 
WANTED: Plant Superintendent, 
Apply to GRANT-PATTEN MILK 
COMPANY, INC., 1220 King Street, 
Chattanooga, Tennessee. 12-M-56 


\sk yourself these two questions— 

1. Do you have ambitions beyond the 
potentials of your present job? 2. Do 
you have the kind of Dairy Industry 
sales record that separates the men 
from boys? If your answer is “YES” 
it will be to your advantage to write 
GIRTON MANUFACTURING 
COMPANY, Millville, Pennsylvania. 
12-M-56 


SALESMAN: To assist Sales Man- 
ager of aggressive, growing equipment 
manufacturer with new product of 
great interest to Dairy Industry 
Splendid opportunity for sales-powered 
willing worker with dairy equipment 
experience. Write to: Box 110. 


12-M-56 


BUSINESS OPPORTUNITIES > 


DIARY PRODUCTS CO., WEST. 
TENN. Sells to 9 counties whlsle., 
and retail. XInt. Profits. All neces- 
sary Equipt. Oppty. for expansion. III- 
ness forces low sales price. DAIRY 
STORE, NOR. CEN. TEXAS. Fully 


equipped; XInt profit picture. Good loc. 








Unlimt. potential. Priced right. Dept. 
23717. CREAMERY, NOR. CEN. 
CALIFORNIA. Sale of dairy prod- 


ucts, frozen foods, etc. Exclusive im- 
portant franchise. Ideal loc. in expand- 
ing area. Ill health forces sale. Dept. 
23742. DAIRY FARM, NOR. CEN. 
MAINE. Large, well-developed farm 
Gen. Store and Gas Station. Fully 
equipped. Priced right. Dept. 42187 
EGG PRODUCING PLANT, So. E. 
WISCONSIN. 70 acres. Compl. eqpt. 
& mach.: lg-scale egg prod., gen’l feed 
business. XInt bldgs. Rare underpriced 
oppty. Dept. No. 62009. Write to: 
CHARLES FORD & ASSOCIATES, 
Inc., 6425 Hollywood Boulevard, Los 
Angeles, California. 12-M-56 


FOR SALE: Retail, Wholesale Milk 
and Ice Cream processing plant in 
Nebraska. The owner has increased 
business in 5 years time from $47,000. 
Ist yr. to $133,000.00 in ’55 and ’56 will 
be $150,000.00. gross. No limit to in- 
creasing volume large trade territory 
unexplored. Write to: Box 104. 

12-M-56 













with 





Take the Safest Route to 
NEW PROFITS 


al, 


Kari Kold 


Deliver ice cream to your 
dependable milk route customers. 
With Kari-Kold mobile me- 
chanically refrigerated cabinets 
it’s a real money-maker! 


219 Scribner Ave., N. W.* Grand Rapids 4, Mich. 











QUALITY WRENCHES 


Complete Stock of 


All Standard 25H 
Sanitary Nut Wrenches 


Made of Hi-Tens Aluminum Alloy 


WRITE FOR QUOTATIONS 


Kenosha Brass & Aluminum Foundry 


3417 14TH AVENUE 


Established 1937 
KENOSHA, WIS. 








American Milk Review 
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BUSINESS OPPORTUNITIES 

Quick action can get you one of the 
finest small Milk Business, you could 
ask for, located in New England, now 
selling about 1,200 quarts per day. 
Complete Past. plant equipment, two 
combination routes, 3 trucks, etc. Total 
price, $34,000. All you need is one-half 
cash and a good credit rating or may 
trade for a good business in Florida. 
Write to: Box 109. 12-M-56 


FOR SALE: CREAMERY. Price 
$6,000.00. Butter and Eggs. Write to: 
A\KELEY CREAMERY, Akeley, 
Minnesota. 12-M-56 
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POSITION WANTED 


I:xperienced Retail Sales Manager 
desires to make change. Have success 
ful background in supervising sales, 
collections, and service. I am 37 years 
old with over twelve years in the milk 
business. Can give the best of refer- 
ences. One year college and M.I.F. 
Graduate. Prefer East Coast or South. 
Write to: Box 102. 12-M-56 


POSITION WANTED: As Genera! 
Sales Manager, (Sales, Operations, and 
Labor Relations). Twenty-three years 
of Executive experience in all Phases 
of Dairy Industry. Age 45—married 
with four grown-up children. Graduate 
M.I.T. Sales Training Institute. Would 


settle anywhere in the country. Best 
of references guaranteed. Write to: 
Box 103. 12-M-56 


POSITION WANTED: Production 
Manager or Superintendent. Thor- 
oughly grounded in all production 
phases, 25 years supervisory experience 
in medium-sized plants. Capable of 
administering all problems and show- 
ing excellent results. Presently em- 
ployed, will relocate. Write to: Box 
106. 12-M-56 


DOBECKMUN COMPANY LICENSED 

TO MAKE TETRA-PAK PAPER 

A license to produce “Tetra-Pak” 
paper in the United States has been 
granted the Dobeckmun Company of 
Cleveland, Ohio, under terms of a con- 
tract signed late in November. T. F. 
Dolan, president of the Dobeckmun 
Company, and Holger Crafoord, pres- 
ident of Akerlund Rausing of 
Lund, Sweden, manufacturers of the 
Tetra-Pak Machine issued a joint an- 
nouncement of the deal. 

When used on “Tetra-Pak” ma- 
chines, the paper, a bleached kraft, 
wax-coated on the outside and polye- 
thylene coated on the inside, produces 
a paper carton adaptable for milk, 
cream, yoghurt, fruit juices, processed 
cheese, ice cream, and soft drinks. 


and 


The machines are available on a 
lease basis from the Tetra-Pak Cor- 
poration in New Jersey. 


ASKS DAIRY FARMERS BE 
PAID BEFORE CHRISTMAS 


Dr. C. J. Blanford, Market Admin- 
istrator of the New York metropolitan 
milk marketing area, announced that 
his office would again cooperate with 
milk handlers so that the milkshed’s 
46,100 dairy farmers can be paid be- 
fore Christmas. 

At the same time, the Administrator 
said he expected the value of the 
November milk production, for which 
dairymen will be paid in December, 
to be considerably higher than his 
forecast of several months ago. The 
November uniform price, Dr. Blanford 
said, is now expected to be $4.80 per 
hundredweight. This would be 19 
cents per hundredweight higher than 
his earlier estimate of $4.61. The ac- 
tual price in November, 1955, was 
$4.33 per hundredweight. 














A FAMOUS NAME IN 
COMMERCIAL REFRIGERATION 
FOR OVER 50 YEARS 








COMPETITIVELY PRICED 
BACKED BY WRITTEN WARRANTY 


Write for name of Representative 
nearest you or ask for free literature. 


P.O. Box 1154-AM 
ERIE. PA. 








Based on the new estimate, the val- 
ue of November's milk production is 
expected to be $26,000,000. This is 
the amount that will be distributed 
before Christmas through the cooper- 
ation of handlers with the Administra- 
tor’s office. 

For the past several years handlers 
have cooperated by filing reports of 
their operations a few days earlier 
the November 10 


that producers can be 


than deadline so 
paid before 


December 25. 











WANT ADS 


each month. 


month preceding publication. 


in the back of the book. 


92 WARREN STREET 





AMERICAN MILK REVIEW 


ARE A 
PROFITABLE 
INVESTMENT 


Over 12,000 fluid milk and milk products plant owners 
and buying executives receive individually addressed copies 
AMR is the only national dairy publication 
offering this complete personalized coverage. 

Deadline for classified advertising is the 20th of the 
Full rate information will be 
found at the beginning of the WANTS AND FOR SALE Section 


URNER-BARRY COMPANY 


Publishers Since 1858 
NEW YORK 7, N. Y. 




















December, 1956 
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Consistently Accurate! 


| GARVER 


Milk & Cream Testing Equipment 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu 
| racy with this efficient Garver combination. 
| 1. Garver “‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 

2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A 
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E-Mac Dairy Brush Co. 

Engineering Research Associates, Inc. 
Erickson Co., C. E. 

Erie Crate & Mfg. Co. 
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Forbes Company, The Benjamin P. 
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Frick Co., Inc. 
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Hackney Bros. Body Co. 
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Ingersoll-Rand Co. 
International Cold Storage 
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Jamison Cold Storage Door Co. 
Jennings & Co. 
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Kenosha Brass & Aluminum Foundry 
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King Zeero Co. 
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Saucier & Sons, Chas. 


Schlueter Co. 
Semet-Solvay Petrochemical Div. (Allied Chemical & Dye 


Corp.) 
Sharples Corporation, The 
Smith-Lee Co., The 
Solar Permanent Co. (Division U. S. Industries, Inc.) 
Solvay Process Div. (Allied Chemical & Dye Corp.) 
Sparta Brush Co., Inc. 
Stoelting Brothers Co. 
Strahman Valves, Inc. 
Sun Oil Co. 
Sunset Equipment Co. 
Superior Combustion Industries, Inc. 


T 
Tennessee Coal & Iron Division 
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